Available in the restaurant
Between 12.00 and 3.00pm

Sunday Lunch

Creamy Garlic Mushrooms
on toasted garlic ciabatta topped with cheese (V)

Traditional Prawn Cocktail
marie rose sauce

Fan of Melon
with sorbet & seasonal fruits (V)

Chef’s Chicken Liver Parfait
apple & sultana chutney, crostinis

Glazed Goats Cheese Salad
toasted pinenuts, crostini croutons, apple & beetroot pesto (V)

Homemade Soup of the Day
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Roast of the Day
roast potatoes, yorkshire pudding, sautéed vegetables & gravy

Roast Chicken Breast
roast potatoes, yorkshire pudding, sautéed vegetables & gravy

Uplawmoor Steak Pie
topped with puff pastry, new potatoes & vegetables

Poached Fillet of Sole
leek & cheddar glaze, chive mash & greens

Vegetarian Potato Bake
whole potato skin filled with mushrooms, onions & peppers bound
with cream cheese baked & served with mixed leaf salad (V)

Pan Fried Locally Reared Prime Sirloin Steak
grilled mushroom & tomato with hand cut chips (£7 surcharge)
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Hot Chocolate Fudge Cake
Sticky Toffee Pudding
Mixed Berry Pavlova
Traditional Sherry Trifle

Apple Pie
* Kk k% %

Freshly Ground Coffee

2 courses with coffee £15 3 courses with coffee £18

All meals are served with a complimentary selection of freshly baked breads



