
F a t h e r ’ s  D a y  l u n c h
S u n d a y  2 1  J u n e  2 0 2 6

3  C o u r s e s  A d u l t  m e n u  f o r  £ 3 4  p e r  p e r s e o n

S T A R T E R

Ham Hock & Pea Terrine
Pickles and Chutneys | Kalamata Olives | Toasted Rye Crisp | Pea Shoots

D E S S E R T

M A I N

Carrot, Red Lentil & Coriander Soup
Crispy Onion | Chilli Oil  (VGN) 

Corn Fed 
Chicken Supreme 

Butternut Squash 
Wellington (VGN)

Chocolate Tru�e Torte
Mixed Berry Salad (VG/GF)

Lemon Meringue Tartlet
Candied Lemon, Raspberry Gel 

Served with Roast Potatoes, Braised Red Cabbage, Honey Roast Carrots & Parsnip,
Celeriac Puree, Yorkshire Pudding and a Red Wine Jus

Slow Roasted 
Topside of Beef 

Philly Cheese Steak Sandwich
Bavette Steak | Roasted Peppers & Caramelised Onions | Swiss Cheese | Cajun Fries

S T A R T E R M A I N D E S S E R T

Tomato & Basil Soup
Bread roll

Cheesy Garlic Bread

Buttermilk Chicken Burger
French Fries and Salad 

Kids Roast

Judes Ice Cream Cups

C h i l d  m e n u
3  c o u r s e  c h i l d  m e n u  f o r  £ 1 8  p e r  p e r s o n


