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Sunday luncheon menu  

EXAMPLE MENU 
 
 

Pre-starter 
Hand-made breads & marinated olives 

olive oil, balsamic syrup, flavoured butter (v) £3.95pp 
 

To start 
Roasted tomato soup, garlic herb croutons, Artisan bread (v) 

Scottish smoked salmon, toasted bread, crème fraiche, lemon, toasted pine nuts, balsamic 
Paprika dusted calamari, sweet chilli sauce, lemon 

 

Roasts of the day 
Topside of Leicestershire beef 

 

Loin of Lincolnshire pork 
 

Norfolk turkey crown 
 

Trio of meats (£3.00 supplement) 
 

Mixed nut roast (v) 
 

all served with Yorkshire pudding, garlic & rosemary roasties, braised red cabbage 
cauliflower & broccoli cheese, seasonal vegetables, bone marrow jus 

 
Leicestershire beef burger 

 Monterey Jack cheese, crispy bacon, Blaby brioche, skinny fries, 
 lettuce, tomato, burger sauce, red cabbage slaw (£3.00 supplement) 

 
Chestnut mushroom, Parmesan, truffle risotto (v) 

 

Fish 
Pan fried cod fillet 

Sauteed baby potatoes, winter greens, lemon beurre blanc 
 

Homemade sweets 
Homemade Bramley apple crumble, vanilla-pod custard  

Dark chocolate brownie, orange, apricot jam, Biscoff ice cream 
Handmade gelato or sorbet  

 

Cheeses 
Mature Cheddar, French Brie, Tuxford Stilton 

served with chef’s onion chutney with crackers (£3.00 supplement) 
 

2 courses £19.95 
3 courses £24.95 

 
 


