
Sunday Lunch 
2 Courses £15.95, 3 Courses £19.95 

Starters 
Ham Hock Terrine 
Chunky ham hock seasoned with mustard and served with crusty bread, salad garnish & tangy chutney 

Prawn Cocktail 
Alaskan Prawns, Marie Rose Sauce on a bed of fresh iceberg lettuce with a freshly baked brown crusty roll 

Brie Wedges 
Melting Brie wedges served with a crispy salad garnish and cranberry sauce  

Mains 

Roast Beef & Yorkshire Puddings served with Horseradish Sauce, roasted and new potatoes with a 

selection of seasonal vegetables. 

Loin of Roast Pork with apple sauce and herb stuffing served with a flavoursome Jus, roast & new potatoes 

and seasonal vegetables. 

Crown of Cheshire Turkey, cranberry sauce and stuffing, Jus, roast & new potatoes and seasonal 

vegetables. 

Braised Gammon Hock                      
Two chunks of beautiful gammon hock slowly cooked until super tender in a wonderful sweet honey and three mustard 
sauces. “Simple but perfectly matched flavours combine in this traditional favourite.” Accompanied with Dauphinoise 
Potato and a summer medley of vegetables                                                                                                                                                  

Chicken with Pork, Leek & Bacon Stuffing.                     

A tender chicken supreme generously stuffed with a tasty pork, leek and bacon farce and smothered in a smooth and 
creamy mushroom and Madeira sauce. Accompanied with Dauphinoise Potato & a summer medley of vegetables 

Salmon Fillet in White Wine and Basil Sauce.       

Supreme of Scottish salmon poached in a delicate white wine cream sauce, studded with tomato concasse and finished 
with chopped basil leaves. Served with Dauphinoise Potato’s & a summer medley of vegetables 

Grills 

10 oz. Rump Steak  21 day matured and cooked to your liking  (£2.00 Supplement)  

8 oz. Sirloin Steak    21 day matured and cooked to your liking (£3.00 Supplement)  

All steaks are served with a grilled beef tomato, Portobello mushroom, beer battered onion rings and steak cut 

chips. 



Desserts 
 
Sticky Toffee Pudding Served hot with Vanilla pod ice cream & Belgian 
chocolate sauce   

 

Apple & Cinnamon Crumble of the day freshly made this morning and served 
with Custard or Vanilla ice cream 
 
Spotted Dick Served Warm with Custard or your choice of Ice Cream 
 
Bramley Apple pie Deep filled, served hot with traditional custard  
      
Blueberry Cheesecake with a Scoop of Blueberry Ice Cream    
    
Chocolate Fudge cake with your choice of ice cream    
 
Trio of Glace Choose 3 from Raspberry Ripple, Salted Caramel, Blueberry, 
Vanilla, Chocolate with Chips, Strawberry and Mint Chocolate with choice of 
toppings and wafers 
 
Berry Meringue Pie served with your choice of Ice cream 

Strawberry Clotted cream tart served with your choice of ice cream 

 

 

 

 

 

  


