[image: ]

SAMPLE Sunday Lunch

Start
[bookmark: _GoBack]Curried Vegetable Soup (GF) 
Brixworth Pate with Red Onion Chutney, Rustic Bread (GFA)
Sundried Tomato & Basil Arancini with Homemade Salsa (VGN)
Smoked Salmon Salad with Horseradish Crème Fraiche (GF)

To Follow
Roast Sirloin of Beef, Roasted Potatoes, Roasted Root Vegetables, Yorkshire pudding (GFA)
Slow ‘N’ Low Belly Pork with Sage & Apple Stuffing, Roast Potatoes, Roasted Root Vegetables 
Poached Smoked Haddock, French Style Pea & Sautéed Potatoes (GF)
Pumpkin & Squash Ravioli, Walnut & Tarragon Beurre Blanc, Dressed Leaf (V)

To Finish
White Chocolate & Raspberry Bread & Butter Pudding with Crème Anglaise (V)
Salted Caramel Brownie & Vanilla Pod Ice Cream
Pomegranate Cheesecake (V)
 2 British Cheese Board (GFA)

1 Course £15.00
2 Course £18.00
3 Course £ 20.00


All our ingredients and produce is locally sourced where possible and if not local, they are British Finest.
If you have dietary requirements or allergies, please can you notify at the time of booking so we can accommodate your needs. 
This menu may change depending on seasonal variations.

image1.png
re
_ourtyard
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