
S U N D A Y  L U N C H  S A M P L E  M E N U 

Two course £24.95   |  Three course £29.95

S TART ER S

Astbury Garden Tomato & Basil Salad, Mozzarella on Sourdough (V)

Atlantic Prawn Cocktail, Pickled Cucumber, Dried Tomato, Gem Lettuce, 
Lemon & Marie Rose Sauce

Asian Spiced Crispy Beef Salad, Lotus Root, & Dressing

Astbury Garden Butternut Squash, Sage & Chelmarsh Honey Soup, Walnut
Butter Bread (V)

MA IN S

Roasted Sirloin of Beef, Yorkshire Puddings, Roast Potatoes, Seasonal 
Vegetables & Thyme Gravy

Slow Cooked Lamb Shank, Confit Garlic Mash Potato, Seasonal Vegetables,
Rosemary Red Wine Sauce

Roasted Loin of Pork, Crackling, Caramelised Apple, Roast Potatoes,
Seasonal Vegetables & Cider Gravy

Fish Pie, Cheddar Mashed Potatoes, Garden Greens, Tarragon
Mustard Cream Sauce

Astbury Garden Beetroot, Spring Onion, Goat Cheese & Local Honey, 
Roulade, Seasonal Vegetables & Balsamic & Thyme Sauce (V)

DES S ERT S

Warm Treacle Sponge & Vanilla Custard or Ice-Cream (V)

Warm Chocolate Brownie, Chocolate Soil, Chocolate Sauce 
& Clotted Cream. (V)

Astbury Garden Berry Eaton Mess, Meringue & Cream (V)

Astbury Garden Fig & Honey Pannacotta, Sweet Praline, 
Soured Cream 

    If you have any dietary requirements, please inform your server. An Allergen Matrix is available 
upon request. (V) – Vegetarian (*VE) - Vegan on request  (*GF) Gluten Free on request 


