
ROAST TOMATO & RED PEPPER SOUP, GARLIC CREAM

GOATS CHEESE MOUSSE, BEETROOT SALAD, CANDIED WALNUTS, TRUFFLE HONEY DRESSING

SPICED SALMON FISHCAKES, CURRY MAYONNAISE, PEA SHOOT & CAPER SALAD

CHICKEN LIVER PARFAIT, APPLE CIDER & BRANDY CHUTNEY, BRIOCHE MELBA, MIXED LEAF SALAD

ROAST SIRLOIN OF BEEF, YORKSHIRE PUDDING, ROAST POTATOES, SEASONAL VEGETABLES

ROAST SUPREME OF CHICKEN, TARRAGON & SHALLOT STUFFING 

PAN SEARED SEABASS, LYONNAISE POTATO, WILTED GREENS, BEURRE BLANC, PARSLEY OIL

SWEET POTATO, FLAT MUSHROOM & SPINACH WELLINGTON, GARLIC CREAM 

Starters

Mains

Dessert

Indulge on Sundays with a De Courceys lunch

S u n d a y  S a m p l e  M e n u

TRIPLE CHOCOLATE BROWNIE, CRACKLE CRYSTALS, CARAMEL SAUCE, CLOTTED CREAM ICE CREAM 

APPLE & WINTER BERRY CRUMBLE, VANILLA CUSTARD 

ETON MESS, RED BERRIES, FRENCH MERINGUE, CHANTILLY CREAM 

SELECTION OF CHEESE & BISCUITS, CHUTNEY, CELERY & GRAPES (£3.00 SUPPLEMENT) 

Reservations Only - Booking in advance is advised

S u n d a y  L u n c h e s  a r e  £ 3 5  p e r  p e r s o n

C h i l d r e n  1 2  a n d  u n d e r  £ 1 7 . 5 0  p e r  p e r s o n
£ 1 0  p e r  p e r s o n  d e p o s i t  i s  r e q u i r e d  t o  s e c u r e  y o u r  t a b l e

S u n d a y  L u n c h  M e n u  f o r  S e p t e m b e r  w i l l  b e  s e n t  o u t  c l o s e r  t o  t h e  d a t e .  

N E X T  S U N D A Y  L U N C H  D A T E :  S U N D A Y  2 2 N D  S E P T E M B E R  2 0 2 4


