
SUNDAY LUNCH MENU

Meet The Family



Roast Beef

Snacks

House Nuts

£5.75

Starters

Roast Tomato & Red Pepper Soup

Basil oil, parmesan crumb, confit tomato

Please inform your server of any allergies or dietary requirements. Careful precautions are taken when preparing dishes, however, the

risk for cross contamination is always present. Vegetable oil used has been produced from genetically modified sources. 

10% discretionary service charge on tables of 6 or more people

Sunday Lunch

Classic Prawn Cocktail

Wheaten bread

Desserts

Raspberry Ripple Ice Cream

Raspberry compote, white chocolate, oat

crumble

Chocolate Brownie

Raspberry purée, vanilla ice cream

Eton Mess

Strawberries, cream, meringue

Apple Crumble

Vanilla ice cream

2 Course £34.95 | 3 Course £41.95

Marinated Olives

£5.75

Sourdough & Whipped Butter

£5.75

Chicken Liver Parfait

Pickles, chutney, toasted brioche

Buffalo Chicken Wings

Hot sauce, ranch dressing, pickled celery,

parmesan

Superfood Grain Bowl

Quinoa, roasted vegetables, avocado, tahini dressing

Mains

Roast Irish Beef

Yorkshire pudding, seasonal

vegetables, horseradish, red

wine gravyPressed Shoulder of Lamb

Seasonal vegetables, pea purée,

mint gravy

Vegan Steak & Ale Pie (VE)

Mushroom-based pastry, gravy, potatoes

& seasonal vegetables

Roast Chicken

Seasonal vegetables, gravy

22oz Chateaubriand

Yorkshire pudding, seasonal vegetables, horseradish, red

wine gravy

For 2 people sharing

(Supplement £30.00)

Selection of Irish Cheese

Quince, pickled celery, crackers, chutney

(Mains served with Roast & Mashed Potatoes, Cauliflower Cheese)

Whole Baked Bream

(On the Bone)

Garlic butter, fennel & orange

salad, baby boiled potatoes


	SUNDAY LUNCH MENU
	Sunday Lunch
	2 Course £34.95 | 3 Course £41.95
	Snacks
	House Nuts £5.75

	Starters
	Roast Tomato & Red Pepper Soup Basil oil, parmesan crumb, confit tomato
	Buffalo Chicken Wings Hot sauce, ranch dressing, pickled celery, parmesan
	Classic Prawn Cocktail Wheaten bread
	Superfood Grain Bowl Quinoa, roasted vegetables, avocado, tahini dressing

	Mains
	Roast Chicken Seasonal vegetables, gravy
	Roast Irish Beef Yorkshire pudding, seasonal vegetables, horseradish, red wine gravy
	Pressed Shoulder of Lamb Seasonal vegetables, pea purée, mint gravy
	Whole Baked Bream (On the Bone) Garlic butter, fennel & orange salad, baby boiled potatoes
	Vegan Steak & Ale Pie (VE) Mushroom-based pastry, gravy, potatoes & seasonal vegetables

	Roast Beef
	22oz Chateaubriand Yorkshire pudding, seasonal vegetables, horseradish, red wine gravy For 2 people sharing (Supplement £30.00)
	(Mains served with Roast & Mashed Potatoes, Cauliflower Cheese)

	Desserts
	Chocolate Brownie Raspberry purée, vanilla ice cream
	Apple Crumble Vanilla ice cream
	Eton Mess Strawberries, cream, meringue
	Selection of Irish Cheese Quince, pickled celery, crackers, chutney



