Shoulder of Mutton

Sunday Lunch Menu

Served 12.00pm - 4.00pm
1 Course £19.95 « 2 Courses £24.95 « 3 Courses £28.95
Children under 12: 1 Course £15.95 « 2 Courses £17.95 « 3 Courses £20.95

TO START
Homemade Soup of the Day (V]

Served with a warm crusty roll

Oak Smoked Salmon Quenelles of
& Prawn Cocktail Local Brixworth Pate
Served with a seafood dressing Served with red onion marmalade
(Gluten Free upon request) (Gluten Free upon request)

MAIN COURSE

Roast Sirloin of Beef Pan Roasted Fillet

& Yorkshire Pudding of Fresh Salmon
Napped in a red wine meat jus Served in a rich tomato & garlic

(Gluten Free upon request) white wine sauce

(£2.95 supplement)

Roast Leg of Spring Lamb Roasted Loin of Pork
Topped with a fan of minted pear Served with an apple cider sauce
(Gluten Free upon request) (Gluten Free upon request)
Homemade Homemade

Steak & Guinness Pie Vegetable & Stilton Pie ()
Encased in a light puff pastry Encased in a light puff pastry

Trio of Roasted Meats & Yorkshire Pudding

(Gluten Free upon request)

All served with a selection of Fresh Market Vegetables & Roast Potatoes

A SELECTION OF DELICIOUS DESSERTS OR ICE CREAMS

ALLERGIES: Please inform us of any allergies or special dietary requirements.
Please note all of our food may contain trace amounts of nuts and sesame seeds.

Head Chef Phillip Buswell.

Service charge will be included on all bills at 10%. Customers can ask to have this removed.
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