
Homemade Winter Vegetable Soup v
With a Swirl of Cream and Toasted Croutons

Pork Terrine with Apricots & Pistachios

Fan of Galia Melon 
With a Red Berry Compote

Roasted Pepper and Olive Salad
Served with Poppy Seed Snaps

Classic Nest of Prawns Marie Rose

Starters Main Courses
All main courses are served with  

a compliment of vegetables

Sway Butcher’s Traditional Roast Beef
Served with a Yorkshire Batter Pudding  

and a Rich Pan Gravy

Half Roast Duckling
With a Black Cherry Sauce

Roast Pork with Crispy Crackling
Cooked with Apples and Cider

Roast Leg of Lamb
With a Honey & Herb Glaze  

and a Red Wine Gravy

Poached Fillet of Halibut
With a Crayfish Sauce

Chef’s Homemade Fisherman’s Pie
Topped with a Cheesy Mash Crust

Desserts
Chocolate Mousse

Chocolate Fudge Cake with Cream
Hot Treacle Sponge with Custard

Passion Fruit Panacotta 
served with Ice Cream and a Berry Compote

Strawberries and Cream
Strawberry Mousse
Vanilla Cheese Cake 

served with a Fruit Compote
Fresh Fruit Salad and Cream

Crème Brule 
served with Vanilla Ice Cream and 

a Strawberry Garnish
Meringue with Fresh Cream
Fresh Fruit Trifle with Cream

Selection of Cheeses 
with Celery and Biscuits

And

Coffee 
with Cream & Mints

Please telephone 01590 682754 to book 

3 Course Sunday Lunch and Coffee £21.50 
Service is not included and is at your discretion


