
SAMPLE 
Appetiser  

Home smoked mackerel pate with toast  

 

Starters  
 

Homemade beetroot and potato soup with tarra-

gon cream  

 

Pan-fried mackerel fillet with raspberry vinaigrette 

 

Best Greenland Plump Prawns with Homemade 

Marie Rose Sauce 

 

Monmouthshire Dry Cured Ham, with gooseber-

ry relish 

 

Roasted vegetable and goat cheese tart 

 

Crispy pork belly with lime and chilli sauce  

Mains  
All of the mains are served with freshly prepared roast  

Potatoes, seasonal vegetables and Yorkshire pudding.  

Please ask if you would like additional portions  

 

Roasted Scotch Highland Sirloin of Beef with 

Yorkshire Pudding 

 

Free Range Hampshire Turkey with all the Trim-

mings and Fresh Cranberry Sauce 

 

Roast Leg of Welsh Lamb Studded with Rose-

mary and Garlic 

 

Roast Organic Berkshire Rare Breed Pork served 

with Homemade Apple Sauce  

 

Fresh Fish of the Day with Salad and New  

Potatoes or Vegetables or Chips 

 

Pan-fried trout fillet brown shrimp & caper butter  

 

Roasted butternut squash curry served with rice  

 

Matured Roast Forerib of Aberdeen Angus Beef 

(supplement £3.95; limited availability) 

 

Desserts  

 

Trio of Rossi’s Ice Creams; Vanilla,  

Chocolate and Strawberry 

 

Lemon Sorbet 

 

Cream caramel with brandy snap basket with pina 

colada sorbet  

 

Dark chocolate bavorois with coffee crème an-

glaise 

 

Lemon and strawberry terrine with orange sauce  

 

Apple and blackberry crumble with English cus-

tard  

 

Selected British cheese board served with  

celery, grapes and chutney (supplement of £1.95) 

 

Sunday Lunch Menu 
2 courses £19.95,  3 courses £24.50 

Please ask our management for children’s dining options 
We proudly serve local British produce 

A discretionary 10% service charge will be added to your bill  


