
SUNDAY LUNCH MENU
Served 12pm – 4pm

To START

Prawn Cocktail

Marie Rose, Gem Lettuce

£16

Garden Soup
Bread & Butter

£9

Confit Chicken and Leek Terrine
Celeriac Remoulade, Toasted Sourdough

£16

Beetroot Salad
Caramelised Apple, Chicory

£13

To FINISH

Christmas Pudding
Brandy Custard

£14

Chocolate Mud Pudding
Vanilla Ice Cream

£15

Vanilla Cheesecake
Seasonal Garnish

£14

Selection of Courtyard Dairy Cheeses
Homemade Accompaniments

£17

To FOLLOW

Chatsworth Farm Roast Lamb
YorkshirePudding, SeasonalVegetables,Gravy

£29

Chatsworth Farm Roast Beef Striploin
YorkshirePudding, SeasonalVegetables,Gravy

£29 

Roast Turkey
pigs in blankets, bread sauce, red cabbage, sprouts, 

turkey gravy

£29 

Day Boat Fish
Market Price

Butternut Squash Risotto
Goats Curd, Crispy Sage

£24

SIDES
Brussel Sprouts

Chestnut and Pancetta

£6

Pigs in Blankets
£7.50

Chunky Chips
£6

Black Truffle Parmesan Fries
£7.50

Seasonal Greens
Burnt Leek Butter

£6

A 10% service charge is added to all non-resident dining, which is distributed directly to staff.
Wherever possible we will do our utmost to meet dietary requirements. Some products in our range contain nuts and other allergens. As a result traces of these could be found in other products served 

here. An allergen menu is available for your information. Please ask any member of staff for advice.
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