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SUNDAY LUNCH MENU
Served from Noon - 2.30pm
2 Courses £10.90 / 3 Courses £13.90 (1 course £9.90)

Starters
Homemade SOUP O{ ﬂ1€ dCll:l

Salmon, sweel po’ra’ro, coriander antJ |ime l(is|1ca|<es
sered Wlfh manqo S(]IS(]
Fried I)(]IDLJ squid
wiﬂﬁ Iemon, qorlic an(J clﬁives mayonnaise

Celepiac Pemoulade Wiﬂ] julienne ol( smo|<ecl chicl«an

with crisp leaves and lemon dpessinq

Main Courses
deifional Qoas’ls:
ROAST RIB EYE OF BEEF or
ROAST LOIN OF PORK

sepvecl wiﬂ] ﬂ]e ][o”owinq:

J[PCI(JihOnCI”lJ roast polatoes, Yorkshire pudc]inq, honeq roasted parsnips, seasona

veqefol;les & {PQSIW cammelized onion gravy

Pan fried supreme of chicken filled with mushroom duxelle

sef on llar)mqon inl[usec] IeeL veloujle

Grilled fillet of pangasius
JIopped with wilted spinach and Aurora sauce

Confi’l of duc|< |eq

accompaniecl l)q crushed cranlaeprq, juniper and red wine butter sauce

Comucopia Chill;

our own recipe chilli made from pop|<, beef and chorizo served with rice, cheese, créme

fraische and spring onions

Veqe’lapian Dish of the Daq served with side salad

DQSSQPiS

CI’IOOSQ fPom our selecfion on il’le IDIGCI(I)OGPCI

For potic of 6 ot more an opfional /Zf,@afw:f? will be added 7o gour [/



