
Sunday 
 

WHILE YOU’RE DECIDING 
Herb foccacia balsamic & oil dip.................................

Garlic ciabatta..........................................................................................

Garlic ciabatta with mozzarella.............................................................

Mixed olives with garlic & chilli.....................................................................

Beef dripping with toast .....................................................................

 

SHARING BOARDS 
Fish smoked salmon, smoked trout, royal greenland prawns, whitebait, 

crevettes, baby gherkin, capers, lemon & dill mayonnaise, freshly cut bread......

 

Antipasti cured meats, sundried tomatoes, roasted peppers, olives, 

buffalo mozzarella, garlic ciabatta.........................................................................

 

Baked camembert rosemary & honey, assorted breads...............................

 

 

STARTERS 
Soup of the day, fresh bread.......................................................................

Chicken salad, smoked bacon, asparagus, light wholegrain mustard dressing......

Ham hock terrine, red onion jam & toast

Mushrooms on toast, tarragon cream sauce....................................................

Seared fillet of mackerel, tomato & red onion salad, pesto dressing...........

Smoked salmon, capers, lemon & black pepper

Heirloom tomato salad, buffalo mozzarella, 

 

 

MAINS 
 

 

 

 

 

 

 

 

 

 

 

  

Roast topside of  

west country beef.........................
yorkshire pudding, mixed vegetables, roast 

potatoes & horseradish sauce 

 

Roast leg of west country lamb
mint sauce, mixed vegetables &  
roast potatoes 
 

Roast leg of pork..........................£14
sage & sausage meat seasoning, mixed 

vegetables, roast potatoes & apple sauce

 

Pan roasted escalope of chicken
sage & sausage meat seasoning, mixed 
vegetables & roast potatoes  

 

Honey & mustard glazed ham.....
pineapple chutney, free range egg & chips

 

 
 

 

 
 

 

 

 

Sunday Sample Menu 

 
balsamic & oil dip....................................................................

......................................................................................................

with mozzarella.........................................................................

ith garlic & chilli.....................................................................

............................................................................................

smoked salmon, smoked trout, royal greenland prawns, whitebait,  

crevettes, baby gherkin, capers, lemon & dill mayonnaise, freshly cut bread......

cured meats, sundried tomatoes, roasted peppers, olives,  

rella, garlic ciabatta.........................................................................

rosemary & honey, assorted breads...............................

.......................................................................

smoked bacon, asparagus, light wholegrain mustard dressing......

red onion jam & toast....................................................

tarragon cream sauce....................................................

tomato & red onion salad, pesto dressing...........

capers, lemon & black pepper..........................................

buffalo mozzarella, avocado, basil.................................

 

untry beef.........................£14 
ire pudding, mixed vegetables, roast 

oast leg of west country lamb....£14 

............£14 
e meat seasoning, mixed 

apple sauce 

an roasted escalope of chicken....£13 
& sausage meat seasoning, mixed 

Honey & mustard glazed ham......£10 
chutney, free range egg & chips 

Cod & chips.............................
doombar batter, crushed peas, 
tartare sauce 

 

Seared fillet of brill...................
crushed new potatoes, roasted fennel, 

hazelnuts, butternut squash sauce
 

Pan fried fillet of bream
confit squid, seafood, black lentils & roasted 
squash 

 

Vegetable linguini (V)................
roasted red pepper, butternut squash, 

courgettes, rocket, parmesan cheese 

 

Mushroom puff pastry (V)........
spinach, leeks, red onions

chive cream sauce 
 
 

Nuts are used in our kitchen & dishes may contain 
nuts or nut oils.  Customers with food allergies are 

asked to discuss their dietary needs with 

 
 

........................................ £5.95   

..................... £3.25 

......................... £3.95 

ith garlic & chilli..................................................................................... £2.50  

........................... £4.95  

crevettes, baby gherkin, capers, lemon & dill mayonnaise, freshly cut bread....................... £18 

rella, garlic ciabatta...................................................................................... £16 

rosemary & honey, assorted breads.................................................. £14 

............................................................................... £5 

smoked bacon, asparagus, light wholegrain mustard dressing.................. £7/£13 

................................................... £7 

tarragon cream sauce................................................................. £7 (V) 

tomato & red onion salad, pesto dressing............................. £7 

................................ £8 

...................... £7 (V) 

............................. £14 
doombar batter, crushed peas,  

................... £17 

new potatoes, roasted fennel, 

hazelnuts, butternut squash sauce 

ream.............£17 
, black lentils & roasted 

(V)................ £13  
butternut squash, 

parmesan cheese  

Mushroom puff pastry (V)........ £13 

, red onions 

Nuts are used in our kitchen & dishes may contain 
.  Customers with food allergies are 

asked to discuss their dietary needs with our staff 



BAGUETTES on your choice of granary or white baguette, salad garnish & tortillas 

Greenland prawn, marie rose........................................................................................£7 
Roast beef, horseradish & rocket.................................................................................... £7 

Cheddar cheese, tomato & pickle.................................................................................... £7 
Honey & mustard roasted ham, english mustard....................................................... £7 

Bacon, lettuce & tomato, mayonnaise.......................................................................... £7 

add chips instead of tortillas £2 

 

CHILDREN 
for children under 12 

Chicken nuggets.......................................................................................... £5.50 

Golden fried scampi.....................................................................................£5.50 

Lincolnshire sausages...................................................................................£5.50 

the above can be served with either chips & peas (or beans), salad or vegetables & potatoes 

Ham, egg & chips........................................................................................ £5.50 
 

SIDE ORDERS 
 

 

 

 

PUDDINGS 

White chocolate & raspberry cheesecake, raspberry coulis £5.50 
Chocolate brownie, orange & white chocolate chips, blood orange sorbet £5.50 

Salted caramel panna cotta, raisin shortbread crumb £5.50 

Treacle tart, clotted cream £5.50 

Winter forest fruits & pear crumble, honeycomb ice cream £5.50 

Cheddar, brie & stilton, biscuits & chutney £7 
 

JUDE’S ICE CREAM & SORBETS 
   
 
 

 

mango sorbet,  blood orange sorbet,  lemon sorbet 
ice cream & sorbet……………………………………………...................any 3 scoops  £5 

 
PUDDING WINES & PORTS 
Chateau des mailles, sainte-croix-du-mont…………..… £14.95 ½ bottle.... £5.10 125ml glass 

Muscat beaume de venise, cave vignerons…….………. £19.50 ½ bottle.... £6.65 125ml glass 
Campbells rutherglen muscat................................................................ £29.50 ½ bottle 

Cockburns............................................................................................ £3.60 50ml glass 

Taylors LBV......................................................................................... £3.90 50ml glass 
Warres vintage port 1980..................................................................... £80 bottle 
 

Any gratuities are left entirely at your discretion & will be shared equally amongst all staff 

 

Nuts are used in our kitchen & dishes may contain nuts or nut oils. 
Customers with food allergies are asked to discuss their dietary needs with our staff 

 
RESIDENTS ON HALF BOARD PACKAGES 

*Denotes a £3.50 supplement to residents eating on a half board package 
**Denotes a £6.50 supplement to residents eating on a half board package 

Breads, Olives & Side Orders are not included in half board packages & will be charged as extras 

Mange tout............................ £2.25   

Broccoli................................. £2.25   
New potatoes........................  £1.75   

Chips.................................... £2.95 

Rocket & parmesan salad...... £3.00 
 

Mash.......................................  £2.25   

Grilled tomatoes.......................  £1.75   
Mushrooms..............................  £1.75 

Onion rings..............................  £2.25   

Side salad................................. £2.75 
 

Strawberry 

Very vanilla 
Chocolate  

Rum & raisin 

Salted caramel 

Pistachio 
Honeycomb 

Mint chocolate chip  


