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SSuunnddaayy  LLuunncchh  MMeennuu  
 
 

 Fan of  Melon  
Mixed Berries & Fruit Coulis 

 
Chicken Liver Pate 

Cumberland Sauce & Oat Biscuits 
 

Poached Salmon & Prawn Timbale 
 Marie Rose Sauce 

 
Cheese & Onion Flan 

 Flat Parsley Oil 
 

Garlic Mushrooms 
Thyme Cream Sauce & Pastry Croute 

 
oooOooo 

 
Vegetable Soup 
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 Roast Topside of English Beef 

Yorkshire Pudding,  Roast Gravy 
  

Baked Supreme of Chicken   
Wild Mushroom & Tarragon Cream Sauce 

 
Roast Leg of Cheshire Pork 

Bramley Apple Sauce, Sage Seasoning & Crisp Crackling 
 

Braised Lambs Liver 
Red Wine & Onion Gravy, Smoked Bacon & Herb Mash 

 
Grilled Salmon Fillet 

Saffron & Chive Veloute, Peeled Prawns 
 

Tortelloni Ricotta Pasta 
Plum Tomato, Lentil & Basil Sauce, Glazed Buffalo Mozzarella 

 
All served with Chef’s Selection of Seasonal Vegetables 
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Choice of Desserts from the Dessert Trolley 
Freshly Brewed Coffee served with After-Dinner Mints 

 
£15.95 per person inclusive of VAT  


