
Sunday Lunch Menu
Starters & Sharers  Sunday Roasts

Brixworth Paté                                             £11
Toasted breads, red onion & orange marmalade

  

Potted Pheasant               £11  
Pheasant & wild boar coarse pate topped with clarified 
butter, red onion & orange chutney, crostini, roquet

Wexford Mushrooms  £10
Button mushrooms, cream & peppercorn sauce, Roquefort, 
toasted ciabatta, roquet.

Pan Seared Scallops                £17
Black pudding, pea puree, chorizo crumb

 Soup of the Day (vgn)               £8
Crusty bread, home churned Maldon butter

Salmon & Cod Fishcake                          £11
Flaked salmon, cod, dill & citrus in a panko crumb, 
dressed roquet, pea puree, caviar 

Breads & Oils                                                         £9
A selection of breads, olives & feta, sun dried tomato pesto,
olive oil & balsamic

 

Kitchen & Grill
Beer Battered Fresh Cod        £21
Hand cut chips ,peas, pea puree, char grilled pickled 
onion, battered gherkin, curried ketchup  

Scampi & Chips        £19
Hand cut chips, pea puree, chunky tartar, pea shoot 
salad

Curried Cod                        £24
Pan seared cod fillet, sauté of new potatoes,
wilted baby spinach, light coconut curry sauce

All roasts served with carrot & orange puree, roasted
potatoes, cauliflower cheese, honey roasted carrot &
parsnips, savoy cabbage, broccoli, roasted shallot,

Yorkshire pudding, stuffing and gravy

Chicken Supreme          £20

Pork Loin          £21

Sirloin of Beef          £23

Leg of Lamb          £22

Mushroom Wellington (vgn)          £19

Trio Roast (lamb, pork, beef)          £26

Add pigs in blankets       £ 2.00
  Extra stuffing  £ 2.50
Extra cauliflower cheese £ 3.50
Extra Yorkshire pudding £ 1.50
Extra Gravy £ 1.00

Please ask your server for
daily specials
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