
Sunday Menu Sample 

Served from 12.00pm – 8.00pm 

Pre-Starter 

Freshly Baked Bread, Olive Oil & Balsamic 4.50  

 Marinated Mixed Olives 5.50 

Starters 

Roasted Red Pepper & Tomato Soup, Toasted Brioche Croutons 

Heritage Tomato Salad, Whipped Goat’s Cheese, Basil Oil, Mixed Leaves 

Pork, Duck Liver & Port Pate, Fig & Honey Chutney, Soda Bread 

BBQ Beef Brisket Bites, Smoked Tomato Ketchup 

Chilli & Mango Prawns, Mango Gel, Pomegranate & Rocket Salad  

Main Course 

Roast Topside of Beef, Horseradish Sauce, Crisp Roast Potatoes 

Roasted Pork Belly, Sage & Onion Stuffing, Apple Sauce, Roast Potatoes 

Pan Roasted Chicken Supreme, Sage and Onion Stuffing, Crisp Roast Potatoes 

(All Served with Seasonal Vegetables, Cauliflower Cheese, Yorkshire Pudding & Gravy) 

Herb Crusted Fillet of Salmon, Sauteed Potato, Asparagus, Samphire, Beurre Blanc  

Squash & Kale Nut Roast, Sage & Onion Stuffing, Crisp Roast Potatoes, Root Vegetables, Vegan Gravy 

Desserts 

 Lemon Cheesecake, Raspberry Sorbet, Fresh Berries 

Eton Mess, Meringue Drop, Fresh Fruit, Berry Compote, Chantilly Cream 

Dark Chocolate & Whisky Tart, Clotted Cream, Hazelnut Crumb 

LKB Sticky Toffee Pudding, Vanilla Custard, Toffee Sauce 

Selection of Ice Creams & Sorbets 

 2 Courses 27.95 

 3 Courses 31.95 

A 10% discretionary service charge will be added to all bills. 
Please be advised we work with all the allergens in our Kitchen. Therefore, we cannot guarantee food cooked on our premises is free from any allergens. If you have 

allergies, or are concerned about the ingredients in the dish, please speak to a member of staff 


