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Winter 2025

SUNDAYS

Starters

Homemade Chicken Liver Pate served with Warm Toast and Mango Chutney
Warmed Brie wrapped in Parma Ham with Cranberry Sauce
Homemade Roasted Tomato Soup
Moules Mariniere or with Salsa Sauce

Main Course
Roasted Topside of Beef served Pink
Butterfly Turkey Breast
Seabass with a Lemon and Caper Butter

Goats Cheese Filo Pastry Parcels
Lamb Shank

Roasted Belly Pork
Main Course served with seasonal Vegetables,
Homemade Roast and Mashed Potato, Yorkshire Pudding and a Pan Gravy
All starters and Mains can be served Gluten Free

Desserts

Bread and Butter Pudding
Apple Pie
Sticky Toffee Pudding
Lemon Tart
Syrup Sponge G/F
Served with Vanilla Ice Cream, Pouring Cream or Custard

One Course £18.95 Two Course £24.95 Three Course £29.95

Children half price

For allergen information please speak to a member of our team

Tonttine Hotel



