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SUNDAY LUNCH MENU

£55.65 for Three Courses

STARTERS
Freshly made soup
Baked egg with a truffle sauce
A whole seasonal melon served with chilled white port
A slice of duck foie gras terrine with a sauterne jelly
Asparagus served with hollandaise sauce or melted butter
Dublin Bay prawns, breaded, deep fried and served with tartare sauce
Red mullet with a thinly sliced artichoke salad
Traditional Smoked salmon

Cornish crab salad
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MAIN COURSES
Dover Sole Grilled or Meuniere
Pan fried calves liver and bacon
Cod, pan fried with a creamy leak sauce
Slices of prime roast ribs of Aberdeen Angus Beef

Filets of dover sole, pan fried with banana and mango chutney

Half a spit roasted duck served with apple sauce, a dry sage stuffing and a rich duck sauce

A chicken roasted and served with breadsauce, sauteed breadcrumbs and gravy

Lamb with a confit of Garlic Sauce.
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DESSERT

A choice from the dessert menu or a selection of cheese.




