
E A S T E R  S U N D A Y
sunday 9th april

£35 per adult

£12 per child

Leek & Potato Soup
served with assorted bread rolls

rocket and parmesan salad, assorted young leaves 
and dressing

rocket, baby spinach, spring onion, red onion, feta 
cheese, mixed olives, sundried tomatoes, mixed 
peppers, tomato, chickpeas, cucumber and diced 
bacon

Selection of Charcuterie &
Pickles

Giant Couscous Roasted
Vegetable Salad

Tomato & Red Onion Salad

served with traditional accompaniments

Smoked Scottish Salmon

with marie rose sauce, cucumber and cherry 

Prawn & Avocado Salad

T O

S T A R T

Roasted Shoulder of Lamb
with lemon & garlic

Roasted Garlic & Thyme Chicken

with rosemary roasted potatoes, cauliflower 
cheese sauce, sauteed green beans & 
shallots, honey roasted parsnips

Sweet & Sticky Glazed Gammon

Hand Made Nut Roast

Gravy & Yorkshire Puddings

Seasonal Vegetables

C A R V E R Y

&  B U F F E T

K I D S

Chicken Strips

Fish Goujons

Garden PeasMacaroni & Cheese

Chips

Dessert

selection of English & 

continental cheeses

chocolate tart
seasonal sl iced fruits

& berries
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For allergen information please speak to a member of our 
team. Whilst we have procedures in place to address the 
risk of cross-contamination of allergens, we cannot 
guarantee their total absence in our food & drink.

Allergens

hot cross bun & butter 

pudding

Mixed Seasonal Salad Leaves

sage & onion stuffing

Seared Fillet of Pollock
served with bure blank sauce

Wild Mushroom & Asparagus Risotto


