
SUNDAY LUNCH MENU

NIBBLES AND SHARING 
Kitchen breads, olive oil, balsamic glaze, chef’s compound butter (V VGA GFA) £5.75

  Chorizo slow-cooked in a red wine glaze (GFA) £6.25 

Olives - Nocellara & Kalamata (VG GF) £6.25

STARTERS / SMALL PLATES
Honey roasted ham hock terrine, apple puree, black pudding & toasted ciabatta £11

 Homemade soup of the day, warm sourdough (GFA V) £8

Creamy garlic wild mushrooms, toasted sourdough, truffle oil, parmesan £9

Classic king prawn cocktail, gem lettuce, marie rose sauce, buttered malted bread (GFA) £10.50

SUNDAY ROASTS

The following main courses are served with Yorkshire pudding, mashed potatoes, garlic & thyme roasted
potatoes and carrots, cauliflower cheese, seasonal greens, braised spiced red cabbage & gravy.

Trio of meats: Roast beef, pulled lamb shoulder, pan roasted chicken supreme, pork & sage stuffing 
(GFA) £27.50

Roast sirloin of beef, served pink (GFA) £23.50

9-Hour slow roasted & rolled lamb & mint shoulder (GFA) £23.00

Porchetta-rolled pork belly stuffed with herbs £22

Pan roasted chicken supreme with pork & sage stuffing (GFA) £21

Lentil nut roast ( V VGA) £17.50

Fish
Fish and chips – Fresh battered haddock, hand cut chips, mushy peas, tartare sauce (GFA) £19.50

Scampi, hand cut chips, chunky pea puree, tartare sauce (GFA) £18.00

Pan seared cod, crispy fried potatoes, sweetcorn veloute, chard sweetcorn & leeks, samphire, chive oil

(GF) £24.50



           

DESSERTS

Add a glass of Sauternes dessert wine £5.25 - 75ml

Warm chocolate brownie, Kirsch cherries, vanilla ice cream (GFA) £9.50 

Earl grey creme brulee, lemon shortbread, blueberry compote (GFA V) £8.50

Apple & blackberry crumble, served with custard (V GFA) £8.50

Warm sticky toffee pudding, toffee sauce, salted caramel ice cream (V GFA) £9.00

3 scoops of Rossa ice cream or sorbet (GFA V VGA) £6.50

GF – Gluten Free | GFA – Gluten Free Adaptable | V – Vegetarian | VG - Vegan | VGA – Vegan Adaptable

Please make us aware of all dietary requirements and allergies when ordering each course

 www.theroyaloaklongwhatton.co.uk     
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