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Sunday Lunch Menu

TWO COURSES £26.00
THREE COURSES £32.00

Starters:

Soup of the Day with Artisan Bread v, VG, GF
Crispy Fish Goujons with Thai Dip
Crispy Asparagus Spears with streaky bacon served with a Goats Cheese Mousse  *v,*GF
Pea and Carrot Fritters with Mango Chutney v, VG, *GF

Baked Mozzarella Bites wrapped in Parma Ham with Balsamic Glaze Gr

NMains:.

Herefordshire Top Side of Beef with Yorkshire Pudding, Crispy Roast Potatoes,
Seasonal Vegetables and Gravy  ‘Gr

Free Range Loin of Pork with Crispy Crackling, Crispy Roast Potatoes,
Seasonal Vegetables, Apple Sauce and Gravy  GF

Free Range Grass Fed Welsh Lamb, Crispy Roast Potatoes,
Seasonal Vegetables, Gravy and Home Made Mint Sauce  “Gr

Pollo Ripieno - Chicken Breast filled with Cheese and Ham and served
with a Salsa Verde, Seasonal Vegetables and Potatoes Gr

Fish of the Day with Potatoes, Selection of Seasonal Vegetables
and Garlic Wine Sauce  cF

Polish Kopytka - Polish Style Panfried Gnocchi in a Rich Creamy Mushroom Sauce
topped with Sour Cream v,*GF

Extras:
Cauliflower Cheese Gr £4.00

Desserts

Choose any dessert from the Main Menu

(Cheese Board +£3.00)

V - Vegetarian VG -Vegan GF - Gluten Free DF - Dairy Free
*V —Can be Vegetarian *VG - Can be Vegan *GF — Can be Gluten Free

Food prepared in our restaurant may contain or come into contact with the main allergens.
If you have a food allergy or dietary restriction, please inform your server so we can assist you.
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