
Homemade Roasted Butternut & Parsnip Soup
toasted pumpkin seeds and basil oil

Quinelle Duck & Orange Parfait
apple and date chutney, toasted brioche bread

Spicy Tempura Vegetables
accompanied with vegetable compote

Oak Smoked Salmon & King Prawn Platter
encircled with chive crème fraiche

Oven Baked Hot Crossed Bread & Buttere Pudding
served with traditional custard or clotted cream

Raspberry Crème Brûlée
accompanied with easter bunny shortbread

Dark Chocolate Easter Egg Fondant
encircled with hot chocolate sauce

Selection of  Ice Creams or Sorbets
served with fan waffer

Coffee or Freshly Made Tea

Traditional Roast Beef
yorkshire pudding, sage and onion stuffing, seasonal vegetables and roast potatoes

Roasted Turkey Crown with Bread Sauce
yorkshire pudding, sage and onion stuffing, pigs in blankets, seasonal vegetables and roast potatoes

Pot Roasted Shank of  Lamb with Redcurrant Sauce
seasonal vegetables, roast potatoes and rich sauce

Pan Fried Seabass Fillet with Ratatouille & Basil
mediterranean vegetables with buttered new potatoes

Baked Vegetable Filo Parcel
sauté potato, spring greens and tomato piquant sauce

EASTER SUNDAY MENU
3 courses £19.95 per person  |  2 courses £17.95 per person

Served from 12pm - 5pm
3 courses £19.95 per person  |  2 courses £17.95 per person

Served from 12pm - 5pm

Whilst we will do all we can to accommodate guests with food intolerances and allergies, we are unable to guarantee that dishes 
will be completely allergen free. Please let a member of the team know if you have any allergies or intolerances.


