SUNDAY LUNCH MENU

Soup of the Day
~00o~

Roast Sirloin of Beef with goose fat potatoes and homemade
Yorkshire pudding

Southdowns Saddle of Lamb with goose fat potatoes and a
Rosemary jus

Pan Roasted Breast of Chicken with a Tarragon and Smoked
Bacon reduction

Grilled fillet of South Coast Salmon with a Ginger Beurre Blanc

Butternut Squash Tagine with braised Mushroom Rice

All served with Fresh Market Vegetables
~00o~

Selection of daily Desserts
(Ask your waiter/waitress)

I course - £ 9.95/person
2 courses - £ 14.50/person
3 courses - £ 19.50/person



