SA18

LAS

EST. 2020

SUNDAY LUNCH

STARTER

SOUP OF THE DAY (v) WITH WARM BREAD

BLUE CHEESE AND WILD MUSHROOM RAVIOLI (v) WITH BURNT BUTTER AND WALNUT SAUCE
WHISKEY AND HONEY SMOKED SALMON wWITH HORSERADISH AND BEETROOT REMOULADE

PARMA HAM ARANCINI wITH PARMESAN AND HERB SAUCE
MISO GLAZED OYSTER MUSHROOM ‘SCALLOPS’ (VE) WITH GREMOLATA

MAIN
ALL SERVED WITH A PANACHE OF SEASONAL VEGETABLES, ROAST PARSNIPS, ROAST POTATOES AND HOMEMADE
GRAVY

ROAST TURKEY CROWN
WITH SAUSAGE MEAT STUFFING

SLOW ROASTED STRIP LOIN OF BEEF
WITH BRAISED SHALLOTS AND YORKSHIRE PUDDING

ROAST LAMB SHOULDER
WITH STUFFING

VEGAN ROASTED SQUASH, CHESNUT, MUSHROOM AND WALNUT WELLINGTON (vg)
WITH ROAST ROOT VEGETABLES

DESSERT
STICKY TOFFEE PUDDING (V) WITH BUTTERSCOTCH SAUCE AND CLOTTED CREAM ICE CREAM

WARM CHOCOLATE BROWNIE (v) WITH CLOTTED CREAM ICE CREAM
CHEESECAKE OF THE DAY
VEGAN COFFEE PANNA COTTA (VE)(GF)

1 COURSE 16.95
2 COURSE 21.95
3 COURSE 26.95



