Sunday 26™ August — Sunday Luncheon Menu

Starters
Creamy Garlic Mushrooms with Toasted Ciabatta
or

Pateé served with a Red Onion Marmalade & Bruschetta

Main Course
Oven Baked Cod with Roasted Tomato & Thyme Sauce

served with New Potatoes & Vegetables
or

Hand rolled Slow Braised Lamb Shoulder
or

Home Baked Roast Ham
both served with Homemade Yorkshire Pudding, Roast Gravy,
Roast Potatoes & Seasonal Vegetables

Dessert
Apple & Almond Traybake served with a choice of

warm Custard or Ice Cream
or

Chocolate & Caramel Torte with Vanilla Ice Cream

followed by Tea or Coffee & Mints

1 course - £8.95 per person 2 courses - £11.95 per person
3 courses - £14.95 per person 2 courses - £7.95 children under 12

To reserve your table please telephone our Steward;
Sam or a member of his team on 01964 532020 option 3 or 4

If you have any specific dietary requirements please contact Sam
who will be happy to accommodate your requirements



