Restaurant Sunday Lunch Menu

Available 12:00 - 4:00pm
One course £22.00 Two Courses £29.00 Three Courses £35.00

Starters
Home-Made Soup of the Day served with Crusty Rustic Bread (gfa, vga)
Duck Pate with Balsamic-Drizzled Mixed Leaf Salad, Apple & Plum Chutney & Crispy Toast (gfa)
Cajun Spiced Breaded Halloumi Fries on a bed of Wild Rocket Salad & Hot Sriracha Sauce (v)

Sun-blushed Tomatoes & Fresh Mozzarella Salad with Mixed Leaves & House Dressing (v, gfa)

Mains
Dry-Aged Sirloin of Beef with Horseradish Créme Fraiche (gfa)
Sage Roast Pork with Baked Apple Compote (gfa)
Lemon and Thyme Roast Breast of Chicken with Cranberry Sauce (gfa)
Roast Vegetable Wellington (v)
All served with;
Yorkshire Pudding, Stuffing, Roast Potatoes, Roast & Buttered Vegetables & Red Wine Gravy

Butter-Roast Seabass with Creamy Parsley Mash, Stem Broccoli & Lemon Butter Sauce

Desserts
Homemade Chocolate Brownie with Strawberry, Chocolate Sauce & Vanilla Ice Cream (gfa, vga)

Homemade Sticky Toffee Pudding with Orange Butternut Sauce & Salted Caramel Ice Cream (gfa)
Bread & Butter Pudding with Custard
Peach & Apple Crumble & Custard
Selection of Noel’s Local Warwickshire Ice Creams & Sorbets (vga)

(2 Scoops - Salted Caramel, Vanilla or Chocolate Ice Cream, Mango or Lemon Sorbet)

Bread
Artisan Bread with Sea Salt & Whipped Butter
£4.50

Sides
Mixed Salad or Seasonal Market Vegetable Portion or Cauliflower Cheese
£5.95
Chunky Chips
£4.75

Hot Beverages
All £3.75
A Selection of English, Fruit & Herbal Teas

Americano, Latte, (Double) Espresso, Cappuccino
Hot Chocolate

(v) vegetarian (vg) vegan (vga) available vegan (gf) gluten free (gfa) available gluten free
All our food is prepared in a kitchen where nuts, gluten, and other allergens are present and our menu descriptions do not include all ingredients. As such

we cannot accept responsibility for allergic reactions that may occur, and by eating food produced by our kitchen you are accepting the risk that allergens
may be present. Please speak with a member of staff should you require further information and options.
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