
 

Set Sunday Lunch  
Available for parties of 10 or over.  Separate children’s menu is available. 

The menu can be personalised for your occasion with advance notice. 
Please indicate if you want the prices left on or off. 

 

Homemade soup day served with a crusty roll 
 

Homemade duck and Cointreau pate  
served with red onion chutney and finger toast  

 

Classic beer battered mushrooms  
with a garlic mayonnaise  

 

Goats cheese and spiced fruit chutney filo parcels  
served with a balsamic reduction  

  
Salt and black pepper coated squid  

served with alioli 
 

0O0 
 

Roast leg of pork, stuffing and chipolata sausage 
 

Roast topside of beef with Yorkshire pudding 
 

Roast Staffordshire turkey, stuffing and chipolata sausage 
 
 

Stuffed chicken breast 
filled with spinach and red peppers 

 wrapped in smoked bacon served with a red wine jus   
 

Salmon fillet 
with a lemon, white wine and dill sauce 

 

Stuffed peppers (V) 
with spiced lemon and chickpea couscous 

 
Goats cheese, red pepper and cherry tomato filo pastry tart (V) 

 
0O0 

 

Citrus lemon tarte 
finished with fruits of the forest and whipped cream  

 
Homemade raspberry and white chocolate cheesecake 

served with cream or ice cream   
 

Classic rich chocolate fudge cake  
served with cream or ice cream  

 
Homemade baileys infused bread and butter pudding  

served with custard 
 

Yorvale farm vanilla pod ice cream sundae 
 
 

3 courses £18.95 


