
Served 12 Noon to 6pm

SUNDAY LUNCH 
MENU



SUNDAY LUNCH MENU
Served 12 Noon to 6pm

{V} - Vegetarian      {VG} - Vegan       {GF} - Gluten Free      {AGF} (Available Gluten Free)

Starters
Smoked salmon platter, prawns, marie rose sauce {AGF}

Chicken liver parfait, chutney & bread {AGF}

Chefs soup of  the day with crusty bread {V}

Yorkshire pudding served with onion gravy {V}

Main Course
Roast Sirloin of  beef, Yorkshire pudding, pan gravy {AGF}

Roast turkey breast, cranberry and sausage stuffing, pigs in blankets, cranberry sauce, Yorkshire pudding, pan gravy {AGF}

Roast leg of  pork, crackling, sage & onion stuffing, pigs in blankets, apple sauce, Yorkshire pudding, pan gravy {AGF}

Fillet of  salmon, creamy herb sauce, crushed new potatoes {GF}

ALL SERVED WITH GOOSE FAT ROASTED POTATOES, NEW POTATOES & SEASONAL VEGETABLES

Roast Vegetable parcel with mushrooms, sweet potato, spinach & chestnuts, served with new potatoes and vegan gravy  {V/VG}

Desserts & Cheese
Crown Eton mess {GF}

Warm chocolate brownie served with Blyton’s clotted cream ice cream {AGF}

Warm sticky toffee pudding served with vanilla custard

Mixed ice cream selection from Blyton’s Creamery 

Selection of  Yorkshire Cheese: Fountains Gold, Swaledale & Yorkshire Blue served with biscuits, chutney, grapes and celery

Followed by Yorkshire tea or filter coffee

£24.95

Allergens
We appreciate how important it is that the food we serve you meets your dietary requirements.

We ask that you clearly tell your server if  you require a gluten free option or if  you have food allergies - thanks. {GF} Gluten Free options are available.
Please ask your server as other dishes can be adapted. 


