
EASTER SUNDAY LUNCH
STARTERS

Roasted tomato & basil soup, warm ciabatta bread (D, G) 

Sweet potato houmous, grilled flatbread (G) 

Smoked bacon & Cheddar bruschetta, wild rocket, pickled mushrooms (G, D, Sd)

Chicken liver pate, red onion marmalade, rustic bread (G, E, D, Sd)

Lemon cured smoked salmon, rye bread crostini, horseradish crème fraiche (F, G, D) 

Prawn & crayfish salad, dill crème fraiche dressing, cucumber ribbons (F, D, G, C)

MAIN COURSES
Roast Sirloin of Beef, Yorkshire pudding, garlic roasted potatoes, 

seasonal vegetables & red wine jus (G, D, E, SD)

Roast Turkey Breast, Yorkshire pudding, garlic roasted potatoes, pig in blanket, 
sage & onion stuffing, seasonal vegetables & red wine jus (G, D, E, SD)

Roast Leg of Lamb, Yorkshire pudding, garlic roasted potatoes, 
seasonal vegetables & red wine jus (G, D, E, SD)

Salmon Supreme, crushed new potatoes, roasted cherry vine tomatoes, 
English asparagus & hollandaise sauce (F, D, E)

Roasted beetroot, red onion & feta, pesto dressed watercress salad (N, G, E, D) 

Warm chicken & chorizo salad, crisp salad leaves, cherry vine tomatoes, new potatoes,
 honey & mustard dressing (Sd, Mu) 

DESSERTS

Hot cross bun bread & butter pudding, vanilla custard (D, E, G, Sd) 

Dark chocolate marquise, caramelised bananas, salted caramel ice cream (D, E, G, S)

Lemon & pomegranate posset, ginger shortbread (G, D) 

Sticky Toffee pudding, butterscotch sauce, vanilla ice cream (D, E, SD, G)

Baked egg custard tart, summer berry compote (D, E, G)

Duo of Lincolnshire Cheese board, crackers, celery & fruit chutney (D, G, Ce, Sd)


