
Choose from three succulent meats:
ROASTED SILVERSIDE OF BEEF

ROAST LEG OF PORK
ROAST TURKEY

VEGETABLE WELLINGTON VE  V  G, N, SU
Red wine gravy

Served with a large selection of  
seasonal vegetables and potatoes

CARVERY

TROPICAL PAVLOVA GF  V  D, E
Served with Meringue nest, Chantilly Cream, Mango & Pineapple Compote, 

Passion Fruit & Raspberry coulis

STRAWBERRY CHEESECAKE GF  V  D, N, E, SU, SO
Served with fresh strawberries, Chantilly Cream & red fruit coulis

CHOCOLATE BROWNIE SUNDAE GF  V  D, N, E, SO
Served with Chocolate Brownie bites, Vanilla Ice Cream, Chantilly  

Cream and Red Berry compote & toasted almonds. 

STICKY TOFFEE PUDDING V  N, D
Served with sticky toffee sauce

RASPBERRY SORBET GF  VE  
Served with fresh raspberries & raspberry coulis 

DESSERTS

20th April  |  Served 11:30am - 8pm

EASTER  
SUNDAY LUNCH

Adults need around 2000 Kcal a day. Our dishes may contain traces of allergens. Please let us know if you have any allergens or dietary requirements. Whilst we do our 
utmost to accommodate our guests, we cannot guarantee any dish will be completely allergen free due to possible cross contamination during production.
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