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SUNDAY&MWK

a STARTERS.

HOMEMADE SOUP OF THE DAY @

Served with warm garlic sourdough bread.

BRULEED CHICKEN LIVER PARFAIT &}
Smooth chicken liver paté infused with brandy and aromatic spices, topped with a
delicate caramelized sugar crust. Served chilled with melba toast.

RETRO PRAWN COCKTAIL &J
Prawns layered over crisp iceberg lettuce, topped with a classic Marie Rose sauce,
finished with a wedge of lemon served with buttered malt bloomer bread.

TOMATO BRUSCHETTA @
Toasted sourdough topped with marinated cherry tomatoes, garlic, basil, and a
balsamic glaze.

M AINS

POLENTA SLICE @ &5

Stuffed with sauté mushrooms cashew nuts and cashew puree.

SLOW COOKED SILVER SIDE BEEF @

Tender slices of locally sourced silverside beef.

Enjoy unlimited

servings of
ROASTED TURKEY BREAST @ seagsonal
Succulent slices of oven-roasted turkey breast. vegetables and
gravy throughout
SUNDAY ROAST CHICKEN HALF &J your meal.

Half a chicken deboned but left with crispy golden skin for full flavour.
Roasted with herbs and garlic.

All main courses are served with crispy roasted potatoes, honey-glazed parsnips,
seasonal vegetables, Yorkshire pudding, golden stuffing balls, cauliflower cheese and
our signature homemade gravy.

« ONE COURSE - £22.95 roo(,rwg/y
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e« TWO COURSES - £26.95

V) ® S @

e THREE COURSES - £29.95 Vegetarian Vegan Gluten Free GF Available



