
please make staff aware of any dietary requirements or allergies. 

SUNDAY LUNCH 
(Sample menu) 

	

	

	

	

 
 

 
 
 
 

 
 

Starters  
 

SOUP 
pea and prosciutto, crispy pancetta  

BROWN	SHRIMP.		
potted brown shrimp, salted butter, cayenne, nutmeg,  

toasted ciabatta  
 

ANTIPASTI 
Montgomery cheddar, sliced prosciutto, olives 

PATE 
Chicken liver pate, red onion chutney toasted sourdough 

 

Mains  
 

ROAST SIRLOIN OF BEEF (SERVED PINK) 
28 day matured Derbyshire beef 

Yorkshire pudding 

SLOW ROAST PORK BELLY 
crackling, apple sauce 

 
THYME ROASTED CHICKEN BREAST 

sage & onion stuffing 

WILD MUSHROOM NUT ROAST. Vg 
 

 
All roasts served with: 

Homemade gravy, roast potatoes, mixed vegetables, 
cauliflower cheese, cider braised red cabbage 
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Dessert 
 

BRAMLEY APPLE CRUMBLE 
vanilla custard or ice cream 

CHOCOLATE FONDANT PUDDING 
hot chocolate sauce, vanilla ice cream 

HOMEMADE LEMON MERINGUE PIE 
 

CHEESEBOARD  
	

 
Starters £7.50 

(£1.50 surcharge for brown shrimp) 
 

Main course £17  
(£2 surcharge for beef) 

 
Desserts £6  

 
Two courses £22 

 
Three courses £28 


