
SAMPLE
£17.95 :  2 Courses   -   £21.95 : 3 Courses

TO START 
Classic prawn cocktail with brown bread and butter 

Soup of the day with bread and butter 
Garlic mushrooms in a cream sauce on toasted bread 

Spring rolls with sweet chilli dipping sauce 
Italian bruschetta with tomato and red onion on toasted ciabatta 

MAIN COURSE
Mettrick's Roast beef served with roast potatoes, Yorkshire pudding & gravy  

Roast turkey, roast potatoes, pigs in blankets & gravy 
Honey roasted ham, roast potatoes with gravy and Yorkshire pudding 

Fish of the day served with crushed new potatoes and a Chardonnay cream sauce   
Mediterranean vegetable Wellington, tomato sauce encased in pastry 

Rack of lamb, roast potatoes, Yorkshire pudding, gravy (£5.00 Supplement) 

All main courses above are served with a selection of fresh seasonal vegetables

SIDE ORDERS
Cauliflower cheese - £3.50

Roast Potatoes - £3.50 
Pigs in blankets - £4.00 

Vegetables - £3.50 

DESSERTS
Chocolate brownie with vanilla ice cream 

Chefs cheesecake with fruit coulis 
Sticky toffee pudding with vanilla ice cream 

Lemon tart with fruit coulis 
Dessert of the day

Sunday Lunch Menu 

G L O S S O P

Please note that food is homemade & cooked to order, using the  �nest fresh ingredients locally sourced where possible.
Whilst every e�ort is taken, nuts & other allergens are used frequently in our kitchens therefore we cannot guarantee food is 100% allergen free.

Fish may contain small bones



SAMPLE
£17.95 :  2 Courses   -   £21.95 : 3 Courses

TO START 

Soup of the day with bread & butter 

Mushrooms in a creamy garlic sauce on toasted ciabatta 

Smoked salmon, toasted ciabatta and petit salad 

Spring rolls, mixed leaf salad with dipping sauce 

Chefs pate, chutney and toasted ciabatta 

MAIN COURSE
Roast beef, roast potatoes, Yorkshire pudding & gravy 

Honey roast ham, roast potatoes, Yorkshire pudding & gravy 

Roast turkey, roast potatoes, pigs in blankets & gravy 

Fish of the day, crushed new potatoes and Chardonnay cream sauce 

Chicken breast, sautéed new potatoes, herb cream sauce 

Vegetable and chickpea tagine, served with rice and flatbread 

All main courses above are served with a selection of fresh seasonal vegetables 

DESSERTS 

Chocolate brownie with ice cream Tart au citron with pouring cream 

Cheesecake of the day with fruit coulis 

2 scoops of ice cream 

Toffee sponge pudding and ice cream 

Sunday Pre order menu 

G L O S S O P

Please note that food is homemade & cooked to order, using the  �nest fresh ingredients locally sourced where possible.
Whilst every e�ort is taken, nuts & other allergens are used frequently in our kitchens therefore we cannot guarantee food is 100% allergen free.

Fish may contain small bones


