
Sunday Lunch Menu 

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

STARTERS

MAIN COURSE

MAIN COURSE

DESSERTS

      £6.95 

Panko prawns with sweet chili sauce and chopped salad    £6.95 

Smoked salmon, with pickled capers and shallots    £6.95 

Roast topside of beef with Yorkshire pudding     £14.95 

Roast turkey with homemade stuffing      £14.95 

Honey glazed gammon with pigs in blankets     £14.95 

Mushroom brie and cranberry wellington      £14.95 

 

All Sunday roasts are served with roast potatoes, braised red cabbage, carrots, parsnips, 
tender-stem broccoli and rich red wine gravy 

Roast potatoes    £4.95  Pigs in blankets   £4.95 

Cauliflower cheese       £4.95   Homemade stuffing  £4.95 

Yorkshire pudding   £1.00  Seasonal vegetables  £4.95 

 

and ice cream        £6.00 

Chocolate brownie with ice cream            £6.00 

Apple crumble with ice cream       £6.00 

 

We prepare each dish fresh upon request with locally sourced ingredients, which may result in minor wait times during 
peak hours. Although we take great care, our kitchen regularly handles nuts and other allergens, so we cannot assure 

that our meals are completely allergen-free. If you have specific dietary concerns, please inform your server. 
Additionally, please be aware that our fish and poultry dishes could contain small bones. 

T H R E E  B E A R S
HAZEL GROVE


