Sunday Lunch Menu

2 courses 32.50 3 courses 39.95

Starters

Seasonal Soup of the Day (d,sul,cel)
Parmesan Custard, Tomato, Black Olive Crumb, Basil (d,e,g)
Thai Broch, Mussels, Prawns (cel,sul,cr,f)
Braised Shoulder of Lamb, Roasted Onion Puree, Minted Peas (cel,sul,d)

Mains

Roast Sirloin of Dry Aged Dartmoor Farmers Beef Cooked Medium Rare (g,cel,e,d,sul)
Roast Chicken Breast, Bread Sauce, Tarragon, (d,g,cel,sul)
Nut Loaf, Vegetarian Gravy, Hazelnut Pesto (n,e,g,d)
Pork Belly, Burnt Apple Puree (d,g,sul,cel)
Catch of the Day

Served With

Roast Potatoes
Buttered Greens (d)
Cauliflower Cheese (g,d,m,sul)
Carrot ¢ Swede Puree (d)
Gravy (g.d,sul,cel)
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