
 

 

 

 

TRADITIONAL SUNDAY LUNCH 
Any 2 Courses 13.50 Euros, 

 3 Courses 16.50 Euros 

 

STARTERS 

Homemade Soup of the Day – please ask for details 
Goats Cheese Brulée -- creamed goats cheese seasoned with garlic thyme and rosemary 

and accompanied by a blackberry compote  and chapata toasts 

Fillet of Smoked Mackerel - served with potato salad and drizzled with salsa verde 

Chicken Liver Pate - a smooth herby paté served with a spiced peach compote, 

wholemeal crostini and lightly dressed leaf 

Caribbean Chicken Skewers - marinated in dark rum, molasses, ginger and lime 

and served with a mango, jalapeño and black bean salsa 

 

MAIN  COURSES 

Roast Beef with Horseradish 

Roast Pork with Crackling & Apple Sauce 

Roast Lamb with Mint Sauce 

Roast Chicken Breast with Stuffing 

A Giant Yorkshire Pudding filled with your choice of Meat 

Vegetarian Giant Yorkshire Pudding 

Mixed Nut, Tomato and Paprika nut roast 

The meat is hand carved from prime cuts and all of the above are served with 

Roast Potatoes, Mashed Potatoes, Yorkshire Pudding, 

Market Fresh Seasonal Vegetables and Creamy Cauliflower Cheese. 

Each meat is served with a different Gravy designed to bring 

out its full flavour . 

 Desserts: Choose from Menu 

Reservations are highly recommended to avoid disappointment. 


