SUNDAY CARVERY DAY MENU

Starter
CHICKEN LIVER PARFAIT HOMEMADE SOUP OF THE DAY
(GF Available) (Vg) (GF Available)
Apple & Plum Chutney, Mini Butteries & Butter
Endive Salad, Warm Toast
Milk, Mustard, Sulphites >10ppm, Gluten, Wheat, Soya BOOZY PRAWN COCKTAH“
Greenland & King Prawns,
Buffalo Spiced Seasoning, Cos, Avocado Puree
Basil Mayo, Hot Honey Dressing Crustacean, Barley, Gluten, Wheat, Fish, Celery

Milk, Celery, Mustard

Main Course

CHEFS’ CARVERY ROASTS OF THE DAY
Roast Turkey - Roast Ribeye Of Aberdeen Angus -
Honey & Mustard Baked Gammon mustard

Roast Potatoes, Roasted Root Vegetables, Broccoli & Cauliflower,
Roast Pan Gravy, Alford Oatmeal Stuffing (GF),
Yorkshire Pudding Gluten, Wheat, Milk, Egg

SERVED FROM THE KITCHEN

GARLIC & HERB CHICKEN MARYLAND
Breaded Garlic & Herb Chicken, Banana Fritter,

Charred Pineapple, Sweetcorn, Bacon, Koffman Fries
Milk, Wheat, Gluten, Egg

BATTERED HADDOCK & CHIPS (GF)
Golden Beer Battered Haddock, Tartare Sauce,

Garden Peas, Koffman Fries, Lemon
Mustard, Fish

STRUDEL (VG)
Roasted Butternut, Harissa, Cheese, Hash Brown,
Broccoli, Tomato Chutney

Gluten, Wheat, Soya, Mustard

Desserts over the page ‘U

If You Have Any Questions Regarding Our Ingredients, Or If You Have a Food Allergy
or Intolerance, Please Speak to Your Server Before You Order Your Meal



Desserts

STICKY TOFFEE PUDDING (GF, VG Available)
Biscoff Toffee Sauce, Scottish Tablet Ice Cream

Milk, Gluten, Wheat, Egg, Soya

APPLE & PEAR CRUMBLE (GF Available)
Stewed Apples & Pears, Oaty Crumble,

Custard, Vanilla Ice Cream
Milk, Gluten, Wheat, Oat, Egg

CHOCOLATE MARQUISE
Sponge, Chocolate Mousse,
Black Cherry Gel, Lime Sorbet

Egg, Milk, Gluten, Wheat, Soya

PINEAPPLE ECLAIR
Caramelised Pineapple, Creme Patisserie,

Mango Sorbet, Chocolate Sauce
Milk, Egg, Gluten, Wheat, Soya

2 COURSES £30
3 COURSES £55

If You Have Any Questions Regarding Our Ingredients, Or If You Have a Food Allergy
or Intolerance, Please Speak to Your Server Before You Order Your Meal



