
Sunday Lunch

b i s t r o

t h e

LOCAL PRODUCE / SEASONAL MENUS

2 Courses - £28 / 3 Courses - £35

 

Starters

Wild Mushroom Soup 

Available (VG) (GF)

Ham Hock - Piccalilli - Ciabatta Toasts 

Available (GF) – contains (d) (g) (m)

Staithe Hot Smoked Salmon - North Sea Prawn - Marie Rose - Little Gem

Available (GF) – contains (e) (m) (f) (sf)

Mains

 Roasted Topside of Local Beef - Roast Potatoes - Seasonal Vegetables, Red Wine Gravy & Yorkshire Pudding

Available (GF) - contains (d) (e) (g) (m)

Roasted Cauliflower Cheese Filo Pie, Seasonal Vegetables, Vegetable Gravy & Yorkshire Pudding

Available (VG) (GF) - contains (c) 

Pan Roasted Chicken Breast - Wild Mushrooms - Roast Potatoes - Seasonal Vegetables, White Wine Chicken Gravy & Yorkshire 
Pudding

Available (VG) (GF) - contains (d) (e) (g)

Desserts

Dark Chocolate Mousse - Caramelised Hazelnuts - Amaretti Crumb 

Available (VG) (GF) - contains - (n)

Clementine & Cardamom Cheesecake - Chocolate Shard - Citrus Gel 

Available (GF) - contains - (d) 

Bread & Butter Pudding 

contains - (d) (e) (g) (sl)

 

Allergy information: menu items may contain or have come into contact with wheat, eggs, 
peanuts, nuts & dairy. For more information, please speak to a member of our staff

(al) alcoholic / (v) vegetarian / (vg) vegan / (gf) gluten free / (df) dairy free / (d) dairy / (e) 
egg / (f) fish / (g) gluten / (l) lupin / (m) mustard / (mol) molluscs / (n) nuts / (p) peanut / 

(s) sesame / (sd) sulphur dioxide / (sf) shellfish / (sl) sulphites / (sy) soya


