The Old Hall

Sunday Lunch Menu

Starter
Smoked Duck Breast, Feta, Walnuts & Blueberry Gel
Mackerel Pate, Rhubarb Compote, Ciabatta Crisps

“Mushrooms on Toast” with Chervil & Crispy Shallots (V)

Main
Roast Beef, Yorkshire Pudding, Roast Potatoes, Seasonal Vegetables, Gravy
Roast Guinea Fowl Supreme, Roast Potatoes, Stuffing, Seasonal Vegetables, Gravy
Fillet of Seabass, Potato Cake, Samphire, Lemon & Herb Cream

Pepper & Courgette Gratin, Sundried Tomato Puree & Baby Leeks (V)

Pudding
Raspberry Posset, Lemon Shortbread
Spiced Apple & Blackberry Crumble, Creme Anglaise
Cinnamon & Raisin Bread & Butter Pudding, Créme Anglaise

Chocolate Fudge Cake, Warm Fudge Sauce, Vanilla Ice Cream
Selection of The Old Hall Ice Creams

Cheese Board: Cheddar, Brie, Stilton, Relish, Celery, Grapes and Cheese Biscuits (Supplement £6.00)

Adults 2 Courses £32.95 or 3 Course £38.95
Childs 2 Courses £19.95 or 3 Course £24.95

Filter Coffee or Tea £3.00 per person

If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you

SAMPLE!



