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Description automatically generated]Set SUNDAY LUNCH Menu

2 Courses £16.50
3 courses £19.50

A 10% Service Charge will be added to the total bill


Our food is prepared in a kitchen that uses allergenic ingredients. We will always try and cater for all requirements where possible, but a trace could be present. Please ask server for specific allergies.
V- Vegetarian | VE – Vegan | N – Contains Nuts | GF – Gluten Free | GR – Gluten Free when requested
Black Pudding Scotch Egg
Spanish Peppers, Tomato, Basil

Pea Soup 
Cote Hill Blue Cheese, Grapes, Pine Nuts  V GF

Thai Fish Cake
Carrot & Ginger Puree, Asian Slaw GF

Mushrooms On Toast
Grilled Sourdough, Rocket, Balsamic Backed Parmesan V GR


Mains



Roast Breast Of Chicken GF DFR*
Stuffing Roast Potatoes, Mustard Mash, Vegetables & Gravy

Roast Lincolnshire Beef GR DFR*
Served pink
Yorkshire Pudding, Roast Potatoes, Horseradish Mash, Vegetables & Gravy

Salmon Fishcakes
Tomato & garlic Puree, Poached Egg, Hollandaise Sauce

Chargrilled Aubergine V VE
Tomato & Garlic, Olives, Rocket, Feta, Basil


Desserts


Sticky Ginger Cake GF V
Rhubarb, Vanilla Ice Cream

[bookmark: _Hlk80537433]Blondie Brownie GF V N
Honey Comb Ice Cream, Raspberries 

Baked Cheesecake V
Apricot Jam, Ginger Biscuits

Rhubarb Crumble Sundae GF, V   
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