HOTEL
RESTAURANT

SAMPLE SUNDAY LUNCH MENU

THREE COURSES £16.95
TWO COURSES £14.50

STARTERS

Carrot and coriander soup. (V)

Rolled terrine of pork and black pudding with piccalilli.

Smoked salmon on toasted crumpet, creme fraiche and tapenade.
Grilled goats cheese with olive crumble and oven dried tomatoes.(V)

MAINS

Braised shoulder of Crooked End Farm lamb, red cabbage, minted lamb jus.
Slow cooked chuck of Old Gloucester beef, Yorkshire pudding, roast gravy.

Fillet of Welsh sea bass, soy noodles, red pepper dressing.

Linguini pasta with tomato, basil and parmesan (V)

DESSERTS

Warm banana cake, toffee sauce and clotted cream.
Warm dark chocolate brownie with Guinness ice cream.
lced nougatine parfait.

Artisan cheeses with grapes, homemade chutney and savoury biscuits.
Coffee and homemade fudge
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