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Roasts 

Starters

Desserts

Sunday Roast
We use only the freshest meats and we change our menu weekly. Please contact the clubhouse to find
out what is on this weeks menu and to book your table.

9.00

Sunday Lunch Menu

Soup of The Day
Our weekly homemade soup, served
with fresh bake baguette.

4.50

Breaded Mushrooms
Mushrooms in a lightly seasoned
breadcrumb coating, served with cool
sour cream dip

4.50

Meats
Top Side British Beef
Best of British Lamb
Quarter Roast Chicken
Buttered Norfolk Turkey
Gammon Ham

Kids Roast Dinner
A smaller portion of our classic Roast Beef/Turkey or Gammon, slow roasted and served with a
selection of Seasonal Vegetables, Roast Potatoes, Cauliflower Cheese, one Yorkshire Pudding and our
home made gravy.

6.00

Chocolate Sponge Pudding
Baked chocolate sponge pudding covered with chocolate sauce, served with custard

4.50

Treacle Sponge Pudding
Vegetarian suet sponge pudding covered with golden syrup, served with custard

4.50

Vegetarian Roast 
Vegetarian beetroot and butternut wellington or Carrot and spiced marmalade wellington, served with
a selection of Seasonal Vegetables, Roast Potatoes, Cauliflower Cheese, two Yorkshire Puddings,
Stuffing and lashings of our home made gravy.

9.00

All or roasts are served with a selection
of Seasonal Vegetables, Roast Potatoes,
Cauliflower Cheese, two Yorkshire
Puddings, Stuffing and lashings of our
home made gravy.

Turkey is served with pigs in blankets

Breaded Mozzarella Sticks
Mozzarella in a lightly seasoned
breadcrumb coating

4.50

Seasonal Fruit Crumble
Our home made fruit crumbles, served with custard

4.50

Belgian Waffle
Belgian Waffle, served with chocolate ice-cream, wafer biscuit and chocolate sauce 

4.50


