
 

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

 
 

Two course £25.95 | Three course £30.95 

 
STARTERS 

Cured salmon, sour cream, lemon & sourdough GF*   

Pork rillettes, honey mustard mash, red wine sauce GF*  

Soup of the day (Ve*) 

Goats cheese, balsamic and fig salad (Vegan without the goats cheese) (Ve*) 

 
MAIN 

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

Roast Pork Loin, Yorkshire Pudding, Roast Potatoes, Seasonal Vegetables & Gravy 
Braised  

Roast Salmon, spiced butternut squash puree, courgette ribbons, spicy salsa verde 
and curried butter sauce 

Ratatouille bake, pepper, courgette, aubergine, onion, tomato, olives, garlic 
croutons, French fries  (V)(Ve*) 

 
DESSERTS 

Astbury Seasonal Eaton Mess , Mixed berries 

Chocolate Brownie, mixed berries and ice cream  

Warm Treacle Sponge & Vanilla Custard or Ice-Cream 

Cherry & Tonka bean cheesecake, soured cherry sorbet, candied 
cherries (GF*) 

 
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 


