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SUNDAY LUNCH MENU



Starters < Traditional Sunday Roast -~ ™
- £19.95

Soup of the Day veoy k)~ e for One L perperson

Served with bread roll, Yorkshire butter . .
Choice of Meat - Pick One (GF) o

Yorkshire Plldding (GFO) (V) Sirloin of Beef, Supreme Chicken, Roast Gammon

Served with red onion chutney, gravy

(arlic & Thyme Roast Potatoes (VE0) (GF0)

(Creamy Mashed Potato (GP) (VEO)
Sage & Onion Stuffing (vE0)

Smoked Salmon (Gro)

Served with pickled beetroot, granola, lemon aioli

Ham Hock Terrine (Gro)
Served with brioche croutes, piccalill Homemade Yorkshire Pudding (GFo)
Chicken Liver Parfait (GFo) Seasonal Vegetables (GF) (VEO)
Served With tomato & ale marmaladel mini briOChe ..........................................................................................................................
Sides -~ Darcys Roast Platters coe

i AIlE5 : (Minimum of two guests) per person
Cauliflower Cheese (Gro) (v) .

T Trio of Roast Meats ™.

Creamy Mashed Potato (GF) (VEO) Sirloin of Beef, Supreme Chicken, Roast Gammon
(arlic & Thyme Roast Potatoes (V) (Gp) Garlic & Thyme Roast Potatoes (VE) (GF)
Braised Red Cabbage (vE) (GF) Creamy Mashed Potato (6P (VEO)

e, Sage & Onion Stuffing (VE0)
Desserts

Sticky Toffee Pudding (v) (Gro)

Served with butterscotch sauce, date purée,
vanilla ice cream Cauliflower Cheese (GF0) (V)

Double Chocolate Brownie (Gro) (vio) Braised Red Cabbage (GF) (VE)

Served with chocolate sauce, honeycomb pieces,

All £7 Homemade Yorkshire Pudding (Gro)
S Seasonal Vegetables (GF) (VEO)

Gravy

salted caramel ice cream

Lemon Tart (v)
Served with pistachio crémeux, torched Italian

(V) - Vegetarian  (VE) - Vegan  (VEO) - Vegan Option Available
(GF) - Gluten Free  (GFO) - Gluten Free Option Available

Please advise your server of any ALLERGIES or DIETARY

meringue, clotted cream ice cream

Apple & Rhubarb Crumble (GFO) (VEO) REQUIREMENTS before placing your order. While every
Served with créme anglaise, apple tuille effort is made to accommodate dietary needs, our kitchen
manages all major allergens and cross-contamination
Yorkshire Cheeseboard (v )(GFo) S s may occur. A full allergen guide is available upon request.
b Supplement H
Grapes, fig & apple chutney, water biscuits &
Yorkshire tea loaf with locally sourced Yorkshire butter Children’s portions are available on all of the above

. i . options, along with a separate children's menu.
Please speak to your server for this season’s cheese selection P ' 9 P

Please ask for more details.
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