THE PETWOOD SUNDAY LUNCH MENU

OUR LUNCH MENU IS SERVED IN THE RESTAURANT FROM 12PM TO 3PM

STARTERS

FRENCH ONION SOUP (GF & DF ON REQUEST)

Served with cheddar cheese croute & crusty bread (A) Gluten, Celery, Sulphites, Dairy

BUFFALO MOZZARELLA, TOMATO & OLIVE MEZZE (GF ON REQUEST)

Served with balsamic glaze (A) Dairy, Sulphites

PLATTER OF PEELED PRAWNS (GF ON REQUEST)

Set on baby gem lettuce, marie rose sauce and brown bread & butter (A) Dairy, Egg, Gluten,
Sulphites, Soya, Fish, Crustaceans, Mustard

SMOKED MACKAREL FILLET (GF)

Served with potato & horseradish salad (A) Mustard, Egg, Fish, sulphites

SMOOTH CHICKEN LIVER PATE (GF ON REQUEST)

Served with caramelised onion chutney & toasted sourdough (A) Gluten, Dairy, Sulphites, Celery

MATN COURSES

ROAST SIRLION OF BEEF

Served with pan gravy

ROAST LOIN OF PORK

Served with sage & onion stuffing, apple sauce & pan gravy

POT ROASTED LEG OF LAMB

Served with red onion confit

All roasts are served with Yorkshire Pudding, Chef’s Roasted Potatoes and a selection of Seasonal
Vegetables (A) gluten, dairy, egg, mustard, celery, sulphites, sulphur dioxide (GF on request)

SAUTEED BUTTON MUSHROOMS (V & GF)

Bound in a creamy blue cheese sauce, served with fragrant rice (A) Dairy, Celery, Sulphites

GRILLED FILLET OF SALMON (GF)

Served with buttered new potatoes, green beans & white wine cream sauce (A) Dairy, Sulphites, Celery, Fish

DESSERTS

GLAZED LEMON TART

Served with blackberry compote (A) Gluten, Dairy, Egg, Soya

BLOOD ORANGE CHEESECAKE (GF)

Served with chantilly cream (A) Dairy

STICKY TOFFEE PUDDING (DF)

Served with toffee sauce, clotted cream ice-cream (A) Gluten, Eggs, Dairy, Soya

PISTACHIO AND DARK CHOCOLATE WAFFLE

(A) Dairy, Gluten, Nuts, Soya

BLACK FOREST SUNDAE (GF)

1 scoop of chocolate ice-cream, 1 scoop of vanilla ice-cream, chocolate brownie pieces, cherry compote& whipped
cream (A) Soya, Dairy & Egg

CHILDREN

Children under 12 years can choose a child's portion from the main menu STARTER - £4.50 MAIN
COURSE - £10.50 DESSERT - £4.50 Free Fruit Shoot when choosing 3-courses
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THE PETWOOD SUNDAY LUNCH

SANDWICHES
ROAST BEEF & HORSERADISH £12.95
ROAST PORK, STUFFING & APPLE £10.95
SAUCE
ROAST LAMB & MINT SAUCE £10.95
CREAMY MUSHROOM & BLUE £9.95

CHEESE OPEN SANDWICH

ALL SERVED IN A WARM CIABATTA BAGUETTE
WITH ROAST POTATOES & DIPPING GRAVY
(A) GLUTEN, CELERY, SULPHITES

GLUTEN FREE AVAILABLE ON REQUEST FOR
ALL SUNDAY SANDWICHES
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