
 
 
 
 
 
 
 
 
 

Sunday 2nd September – Sunday Luncheon Menu 
 

Starters 

Leak & Potato Soup with Homemade Flaky Cheese Straws 
or 

Fishcakes with Sweet Chilli Dressing & Side Salad 
 

Main Course 

 Roasted Salmon with a Lemon & Dill Reduction served with  
New Potatoes & Seasonal Vegetables 

or 

Hand rolled Slow Braised Lamb Shoulder 
or 

Roast Beef 
both served with Homemade Yorkshire Pudding, Roast Gravy, 

Roast Potatoes & Seasonal Vegetables 
 

Dessert 

Fruit Crumble 
or 

Chocolate Puddle Pudding 
both served with Custard or 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 


