
Traditional Stuffed Turkey & Honey Glazed HamTradit ional  Stuffed  Turkey  &  Honey  G lazed  Ham
served with all  the Trimmingsserved  w ith  all  the  Tr imm ings

Roast Sirloin of Prime Irish BeefRoast  S ir lo in  of  Pr ime  Ir ish  Beef
served with a Yorkshire Pudding & Brandy Black Peppercorn Sauceserved  w ith  a  Yorkshire  Pudding  &  Brandy  B lack  Peppercorn  Sauce

Supreme of ChickenSupreme  of  Chicken
Bacon, Shallots,  Fresh Herb CreamBacon ,  Shallots ,  Fresh  Herb  Cream   

Steak PiecesSteak  P ieces
Cooked in Diane Sauce, Creamy Mash PotatoesCooked  in  D iane  Sauce ,  Creamy  Mash  Potatoes

Gril led Fil let of SalmonGr i l led  F i l let  of  Salmon

Prawn Leek, Dil l  CreamPrawn  Leek ,  D i l l  Cream

Penne PastaPenne  Pasta   
Roasted Vegetables,  Tomato Basil  Sauce, Parmesan Shavings,  Garl ic BreadRoasted  Vegetables ,  Tomato  Bas i l  Sauce ,  Parmesan  Shav ings ,  Gar l ic  Bread   

s e r v e d  wi t h  s e l e c t i o n  o f  s e a s o n a l  f r e s h  ma r k e t  v e g e t a b l e s  a n d  p o t a t o e sse rved  w i th  se lec t ion  o f  seasonal  f resh  ma rke t  vege tables  and  pota toes

Traditional Stuffed Turkey & Honey Glazed Ham
served with all  the Trimmings

Roast Sirloin of Prime Irish Beef
served with a Yorkshire Pudding & Brandy Black Peppercorn Sauce

Supreme of Chicken
Bacon, Shallots,  Fresh Herb Cream 

Steak Pieces
Cooked in Diane Sauce, Creamy Mash Potatoes

Gril led Fil let of Salmon
Prawn Leek, Dil l  Cream

Penne Pasta 
Roasted Vegetables,  Tomato Basil  Sauce, Parmesan Shavings,  Garl ic Bread 

s e r v e d  wi t h  s e l e c t i o n  o f  s e a s o n a l  f r e s h  ma r k e t  v e g e t a b l e s  a n d  p o t a t o e s

S T A R T E R S

M A I N  C O U R S E

D E S S E R T

Baked Goats Cheese, Red Onion, BruschettaBaked  Goats  Cheese ,  Red  On ion ,  Bruschetta

Chil led Mixed Fruit Plate,  Citrus SorbetChil led  M ixed  Fru it  P late ,  C itrus  Sorbet

Sticky BBQ Boneless Chicken Wings, Ranch DressingSt icky  BBQ Boneless  Chicken  W ings ,  Ranch  Dress ing   

Prawn Red Pepper Cocktail ,  Marie Rose Dressing, Homemade Wheaten BreadPrawn  Red  Pepper  Cocktail ,  Mar ie  Rose  Dress ing ,  Homemade  Wheaten  Bread   

Chef’s Homemade Soup of the DayChef ’s  Homemade  Soup  of  the  Day   

Baked Goats Cheese, Red Onion, Bruschetta

Chil led Mixed Fruit Plate,  Citrus Sorbet

Sticky BBQ Boneless Chicken Wings, Ranch Dressing 

Prawn Red Pepper Cocktail ,  Marie Rose Dressing, Homemade Wheaten Bread 

Chef’s Homemade Soup of the Day 

S U N D A Y  L U N C H  M E N US U N D A Y  L U N C H  M E N US U N D A Y  L U N C H  M E N U

Lemon Curd BarLemon  Curd  Bar   

Molten Brownie Hot Fudge SundaeMo lten  Brown ie  Hot  Fudge  Sundae
With Crushed NutsW ith  Crushed  Nuts   

Apple & Berry CrumbleApp le  &  Berry  Crumble   

Hand Drop MeringueHand  Drop  Mer ingue   

Selection of Ice-CreamSelect ion  of  Ice-Cream   

CheeseboardCheeseboard   

Cheesecake of the DayCheesecake  of  the  Day   

- S p e c i a l l y  B l e n d e d  H o u s e  T e a  &  C o f f e e -- S p e c i a l l y  B l e n d e d  H o u s e  T e a  &  C o f f e e -

Lemon Curd Bar 

Molten Brownie Hot Fudge Sundae
With Crushed Nuts 

Apple & Berry Crumble 

Hand Drop Meringue 

Selection of Ice-Cream 

Cheeseboard 

Cheesecake of the Day 

- S p e c i a l l y  B l e n d e d  H o u s e  T e a  &  C o f f e e -

M A I N  C O U R S E  -  £ 1 9   |   T W O  C O U R S E  -  £ 2 6   |   T H R E E  C O U R S E  -  £ 3 2  
I N C L U D E S  T E A  &  C O F F E E  I N C L U D E S  T E A  &  C O F F E E  

ALLERGY/INTOLERACE
Our food and drinks are prepared in areas where all 14 allergens are handled.

While we take precautions, we cannot guarantee dishes are free from traces of the 14 common allergens, due to shared
equipment and preparation areas. If you have an allergy, please speak to your server or a manager before ordering.
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