
 

 

 

 

 

Soup station 

Roasted pumpkin, chilli & coriander soup 

Selection of artisan breads & rolls 

 

Charcuterie, pâtés & presses 

Honey roast Ham, salami, and chorizo 

Ham hock & herb terrine 

Duck & orange pâté 

Pork & Egg pie 

Soused vegetables  

Chutneys, pickles & relishes 

 

Selection of salads and dressings 

Chef’s selection of salads 

 

Roast Selection  

Himalayan salt aged roasted striploin of beef  

Roasted loin of pork 

Roasted Cajun spiced poussin  

Pan-fried Trout and gremolata dressing  

Nut roast and wild mushroom 

All the above served with, roast potatoes, black truffle honey glazed parsnips, steamed tender stem broccoli and lemon oil 

braised red cabbage and juniper berries, cauliflower gratin red wine jus 

 

Desserts 

Cointreau, chocolate crème patisserie profiterole 

Traditional apple crumble, vanilla custard 

Vegan tonka bean chocolate brownie, vanilla ice cream 

Winter berries and passion fruit tart, fruit coulis 

 

 

Sunday Roast Menu 

£35 per adult 

 Children under 12 years old 50% off & under 6 years old eat free 

 


