
 

Our products are made in an environment where allergens are present, which will result in a risk of 
cross-contamination. For more information about a specific allergen, please speak to a member of staff. 

A discretionary 10% service charge will be added to all bills. All prices include Value Added Tax at the prevailing rate. 

Easter Carvery Lunch 
 

Starters 
Roast butternut squash soup 
Toasted pumpkin seeds & chive oil 

Smoked mackerel & salmon 
with prawn Maryrose 

Continental meat platter 
sun blushed tomatoes & gherkins 

Melon & pineapple platter 
with berries & coulis 

 

Salads 
Mixed salad leaves 

Coleslaw 

Potato & spring onion salad 

Roasted Mediterranean vegetable & cous cous salad 

Tomato & bocconcini  
 

Mains 
Roast sirloin of English beef 

Yorkshire pudding, gravy 

Roast Porchetta 
Caramelized apples, gravy 

Mushroom & aubergine strudel 
Sautéed mushroom & aubergine in crisp pastry with Tomato & basil sauce 

Roast fillet of salmon 
Shaved fennel & red onion slaw, salsa Verdi 

 

All served with roast potatoes, cauliflower cheese, cabbage, parsnips & carrots 
 

Desserts 
Selection of desserts 

With cream & coulis 
 

2 Course Sunday Carvery, Entertainment by Mr Muddle and an Easter Egg for each child 
£45 per adult, £15 per child 


