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Sunday Lunch Menu
£37.95 per person*
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Soup of the Day

Whitebait Camembert Frit
Deep fried in breadcrumbs served with Deep fried camembert served with
tartar sauce redcurrant jelly
Paté du Chef Deep Fried Mushrooms
Pork & chicken liver paté served Mushrooms fried in breadcrumbs
with toast served with tartar sauce
Melon de Saison Avocado Vinaigrette
Chilled melon served with ginger Avocado with vinaigrette dressing
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Roast Beef
Roast sirloin of beef erved with fresh Yorkshire pudding

Roast Pork
Roast leg of pork served with crackling and apple sauce

Roast Lamb
Roast leg of lamb served with mint sauce

John Dory Meuniére
Fillet of John Dory prepared with white wine, lemon juice and parsley

Saumon Bonne Femme
Salmon poached in white wine sauce, mushrooms and parsley

Supréme de Volaille Princesse
Breast of chicken in white wine sauce garnished with asparagus tips

Main course dishes are accompanied with a selection
of vegetables and potatoes
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Selection of desserts from the house sweet trolley
(Strawberries and Raspberries have a £2.00 extra surcharge per person)

Please make staff aware of any allergies or dietary requirements*
Price inclusive of VAT.
An optional 12.5% service charge will be added to your final bill*



