
 

SUNDAY LUNCH MENU 
5th June, 2011 

 

 
 

Garlic Mushrooms with a Herb Dip 
Toasted Bruschetta topped with tomato, basil 
& mozzarella & homemade mackerel mousse 

Homemade Butternut Squash Soup 
 

* * * * * * * 
 

 

Roast Beef with all the trimmings 
Lemon & Wholegrain Mustard glazed Chicken 

Vegetarian Nut Roast 
 

All served with roast potatoes and seasonal  vegetables 
 
 

 

* * * * * * * 
 
 

Homemade chocolate & Pear Tart 
Mixed Berry Fool served with a Ginger Biscuit 

Individual Sherry Trifle 
Cheese & Biscuits 

 
* * * * * * * 

 
2 Courses - £11.00 / 3 Courses - £14.50 

Coffee & Mints - £1.25 
 
 
 


