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SUNDAY
E  ster



Starters
  

Prawn cocktail Prawn cocktail 
(GF on request)

Brie wedge Brie wedge 
served with cranberry sauce (V)

Spicy Asian noodle salad Spicy Asian noodle salad 
with hoisin duck spring rolls

Creamy garlic Mushrooms Creamy garlic Mushrooms 
(V, VG & GF on request)

Served with homemade Soda Served with homemade Soda 

Bread & butterBread & butter

MAIN
COURSE
Roast topside of beef Roast topside of beef 

& Yorkshire pudding 
(GF & DF on request)

Roast lamb Roast lamb 
(supplement £3)

Roast turkey Roast turkey 
with sage & onion stuffing & 

Yorkshire pudding  

(GF & DF on request)

Lincolnshire sausages Lincolnshire sausages 
& Yorkshire pudding

Chicken breast Chicken breast 
in a creamy apricot & tarragon 

sauce with blue cheese crunch (GF)

Salmon fillet Salmon fillet 
in a creamy lemon & basil sauce (GF)

Mushroom Bourguignon Mushroom Bourguignon 
served with a Yorkshire pudding 

(V, VG without Yorkshire pudding)

All served with mash & All served with mash & 

roasted potatoes & a variety of roasted potatoes & a variety of 

seasonal vegetables.seasonal vegetables.

V = Vegetarian | VG= Vegan 
GF = Gluten free | DF = Dairy Free 

(Vegan options available on request)

 Dessert
Mini egg cheese cake Mini egg cheese cake 

Cream egg brownie Cream egg brownie 
served with Vanilla ice cream (V)

Apple & raspberry Apple & raspberry 
cobbler cobbler 

served with custard. 
(V, VG on request)

Sticky toffee pudding Sticky toffee pudding 
salted caramel sauce & vanilla 

ice-cream (V)

Chequers trio Chequers trio 
Mixed berry meringue, chocolate 

brownie & banoffee pie (V)

Cheese & biscuits Cheese & biscuits 

Adults 2 courses £25.95 // 3 Courses £30.95
Children 2 courses £10.95 // 3 courses £15.95 (under 11s only)

SUNDAY
E  ster

HAve a
cracking 
EASTER!


