
STARTERS | £8

MAIN COURSE |£19.95 

DESSERT |£8

Warm Easter Egg Chocolate Brownie
With Light Chocolate Sauce & Clotted Cream Ice Cream

Lemon Posset Tart
With Fresh Raspberries & Chantilly Cream

Hot Cross Bun Bread & Butter Pudding 
With Creamy Custard

E A S T E R  S U N D A Y
L U N C H  

Roast Butternut Squash & Sweet Potato Soup
 Apple and Sage Croutons

 Ham Hock & Smoked Chicken Terrine
 Piccalilli and Sour Dough Croute

Prawn & Crab Cocktail
 Marie Rose Sauce and Avocado Cream

From the Carvery: Select 2 Meats & Yorkshire Pudding
Roast Leg of Staffordshire Lamb

Roast Sirloin of British Beef
Roast Crown of Shropshire Turkey

Then help yourself to:
Thyme & Garlic Roast Potatoes | Creamy Mashed Potatoes | Honey-Glazed Carrots & Parsnips |

Cauliflower Cheese Gratin | French Style Peas | Sage & Onion Stuffing |
Rich Meat Gravy  | Vegetarian Gravy

Mint Sauce | Horseradish Cream | Cranberry Sauce

Enhance your Carvery with Pigs in Blankets (x3) £1.50 | Extra Yorkshire Pudding £1.00

From the Kitchen:
Butternut Squash Risotto Crispy Sage, Parmesan Tuile, Brown Butter Drizzle (V)

Grilled Salmon Fillet, Spring Vegetables, Herb Gnocchi, Chive Beurre Blanc 

P l e a s e  N o t e :  O u r  k i t c h e n s  d o  o p e r a t e  w i t h  a l l  a l l e r g e n s  l i s t e d  b e l o w ,  w e  c a n n o t  g u a r a n t e e  t h a t  a l l  p r o d u c t s  w i l l  b e  a l l e r g e n  f r e e .

P l e a s e  s p e a k  t o  a  m e m b e r  o f  t h e  t e a m  r e g a r d i n g  a l l e r g e n s .  

K e y :  G F A - G l u t e n  F r e e  A v a i l a b l e ,  V - V e g e t a r i a n  &  V E - V e g a n  A r e  d i s h e s  t h a t  c a n  b e  a d a p t e d  t o  s u i t  d i e t a r y  n e e d s .  C E - C e l e r y ,  

G -  C e r e a l / G l u t e n ,  C R  C r u s t a c e a n s ,  E - E g g ,  F - F i s h ,  L u p - L u p i n ,  M - M i l k ,  M O - M o l l u s c s ,  M U - M u s t a r d ,  N - N u t s ,  P N - P e a n u t s  

S S - S e s a m e  S e e d s ,  S - S o y ,  S U - S u l p h u r  D i o x i d e



STARTERS | £5

MAIN COURSE |£12.50 

DESSERT |£5

Warm Easter Egg Chocolate Brownie
With Light Chocolate Sauce & Clotted Cream Ice Cream

Blush Fruit Salad
A Refreshing Mix of Sweet, Juicy Fruits 

Ice Cream Selection 
Choose Three Scoops: Chocolate, Strawberry or Vanilla 

E A S T E R  S U N D A Y
L U N C H  

From the Carvery: Select 2 Meats & Yorkshire Pudding
Children’ s Mini Carvery 

Then help yourself to:
Thyme & Garlic Roast Potatoes | Creamy Mashed Potatoes | Honey-Glazed Carrots & Parsnips |

Cauliflower Cheese Gratin | French Style Peas | Sage & Onion Stuffing | 
Rich Meat Gravy | Vegetarian Gravy

Mint Sauce | Horseradish Cream | Cranberry Sauce

Enhance your Carvery with Pigs in Blankets (x3) £1.50 | Extra Yorkshire Pudding £1.00

From the Kitchen:
Crispy Panko Chicken Strips Served With Fries, Tomato Ketchup Dip

Tomato Spaghetti Pasta Topped With Cheddar Cheese

P l e a s e  N o t e :  O u r  k i t c h e n s  d o  o p e r a t e  w i t h  a l l  a l l e r g e n s  l i s t e d  b e l o w ,  w e  c a n n o t  g u a r a n t e e  t h a t  a l l  p r o d u c t s  w i l l  b e  a l l e r g e n  f r e e .

P l e a s e  s p e a k  t o  a  m e m b e r  o f  t h e  t e a m  r e g a r d i n g  a l l e r g e n s .  

K e y :  G F A - G l u t e n  F r e e  A v a i l a b l e ,  V - V e g e t a r i a n  &  V E - V e g a n  A r e  d i s h e s  t h a t  c a n  b e  a d a p t e d  t o  s u i t  d i e t a r y  n e e d s .  C E - C e l e r y ,  

G -  C e r e a l / G l u t e n ,  C R  C r u s t a c e a n s ,  E - E g g ,  F - F i s h ,  L u p - L u p i n ,  M - M i l k ,  M O - M o l l u s c s ,  M U - M u s t a r d ,  N - N u t s ,  P N - P e a n u t s  

S S - S e s a m e  S e e d s ,  S - S o y ,  S U - S u l p h u r  D i o x i d e

Children’s Menu

T r a d i t i o n a l  T o m a t o  S o u p  

H a l l o u m i  F r i e s  
G r e e k  Y o g h u r t ,  L e m o n  D i p  

C r i s p y  C h i c k e n  C a e s a r  S a l a d  
C r i s p y  C h i c k e n  F i l l e t ,  C r i s p  B a b y  G e m  L e t t u c e ,  C a e s a r  D r e s s i n g  


