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® Home-made Soup of the Day with
To be served at your Croutons

table with Warm ® Fan of Melon with Stem Ginger,
Bread Rolls and Butter Orange and Fresh Mint

® Duck and Orange Paté with a Mixed
Dressed Salad & Red Onion Chutney

@ Tomato and Mozzarella Salad with
Balsamic Glaze
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Sample menu overleaf

Subject to seasonal change
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A tempting selection of Hot Puddings and

Cold Desserts will be served to you at your
. . # . S undhys Roast Beef, Roast Pork or Roast Turkey : 2 :
Hall and gardens are open from : : : : table, followed by Fresh Filtered Coffee or a

g iy -2 ﬂ 7’1[ served with home-made Yorkshire pudding, Pot of T ith Chocolate Mint Sat
11.20am. bar cvdneat Mil L 5 JQ ; : ot of Tea wi ocolate Mints served a
11.30am, bar opens at ‘Miaaay an Bacon Rolled Chipolata, Sage and Onion vou Dining abie ot e Wit
the last lunch bookfng is at 1.45pm 3 Ma Stuffing, Roast and New Potatoes, a choice of :

! 5 y Seasonal Vegetables and Rich Gravy. Food Allergies o Iitolerances
574 June A Vegetarian Main Course will also be If you would like more information on your

available — please order when booking. food choice, please ask a member of staff

21 June - Father’s Day

5 July

2 August

Adults £22.50
Children (3-10 yrs) £10.95




