
 FROM THE HOR D’OEUVRES TABLE WE PRESENT:

Pea & mint soup (VE)

Selection of seafood including smoked salmon, poached salmon, prawns,
herring,  mackerel  and crab meat

Selection of cold meats including,  ham, garl ic sausage, pastrami and salami 

Chefs selection of salads 

Easter Sunday Menu 

A PLATTER OF CHEFS CHOICE OF DESSERTS 

£30.00 per person

Please note that we add a 10% discretionary service charge at time of payment 

FROM THE CARVERY:

Herb crust and black pepper roast sirloin of beef, Yorkshire pudding, beef jus

Roast pork loin, crackling, apple sauce, red wine jus

Chicken breast, pig in blanket, sage and onion stuffing

Baked fillet of cod, warm nicoise dressing

Sautéed mushroom mac and cheese (V)

All of the above served with roast potatoes and seasonal vegetables 


