
SUNDAY LUNCH 
 

A discretionary 10% service charge will be added to your bill 
 

 

 

STARTERS 

 
 

 

Homemade fresh soup of the day served with warm ciabatta roll 

 

Bruschetta of smoked mackerel, julienne of onion, tomatoes, lemon oil  

 

Spaghetti pasta, minced beef, onion garlic, red wine, Bolognese sauce 

 

Antipasti of Med veg, baby mozzarella, olive tapenade & warm crostini 
 

 

 

MAINS 

 
 

Herb crusted supreme of salmon, wilted spinach, dill, white wine, saffron 
 

Roast strip loin of beef, Yorkshire pudding, roast potatoes, glazed parsnips 

 

  Breast of chicken, sautéed new potatoes, served with a Cacciatora sauce 

 

Arborio risotto, asparagus & petit pois pesto, topped with Parmesan galette 

 

 
 

DESSERTS 

 
 

Vanilla & raspberry jelly pannacotta, served with exotic fresh fruit 

 

Homemade classic Italian tiramisu with coffee & amaretto liqueur 

 

Trio of Italian cheeses, savoury biscuits, quince jelly, celery & grapes 

 

Warm chocolate tart, fresh strawberries, fruit coulis, vanilla ice cream 

 

 

CHILDREN    17.95 

 

1 COURSE    11.95 

 

2 COURSES  15.95 

 

3 COURSES  19.95 

 

 

 

ALL MAINS SERVED WITH SEASONAL VEGETABLES OR MIXED SALAD 

 

SUNDAY: 12pm – 10pm  ALL DAY 


