
Sunday Lunch
2 Courses £16.95   3 Courses £19.95

 
Starters 

Homemade Soup of the Day (v) 
Served with a fresh bread roll & butter. 

Whitebait 
Deep fried breaded whitebait, served with a homemade tartar 

sauce and brown bread. 

Patchwork’s Chicken Liver & Cointreau Pâté
A smooth chicken liver pâté, served with a red onion marmalade 

and warm toast. 

Black Pudding & Smoked Bacon Salad
Grilled Bury black pudding and smoked bacon, served on a bed of 

dressed salad. 

Prawn Cocktail
North Atlantic prawns served with a Marie rose sauce, crisp salad 

and bread and butter. 

Trio of Melon (v)
Honeydew, cantaloupe and water melon served with a fruit coulis.

Main Courses
Roast Topside of Beef & Yorkshire Pudding

Traditional roast beef, served with homemade Yorkshire pudding, 
roast potatoes, mashed potatoes, 

seasonal vegetables and a rich stockpot gravy.
 

Roast Leg of Lamb
Traditional roast lamb, served with roast potatoes, mashed  

potatoes, seasonal vegetables and a rich stockpot gravy. 
 



Traditional Roast Turkey  
served with stuffing, pigs in blankets, roast potatoes, mashed  

potatoes, seasonal vegetables and a rich golden gravy. 

Chicken a la King
Diced chicken breast in a cream sauce with mushrooms and  

peppers, served with white and wild rice. 

Haddock Roulade
Fillet of haddock filled with a roasted Mediterranean vegetable 

ratatouille and topped with mozzarella cheese.
Served with mashed potatoes and seasonal vegetables.

 
Smoked Salmon & Spinach Tagliatelle

Scottish smoked salmon and wilted spinach served with fresh  
tagliatelle bound in a dill cream sauce.

 
Butternut Squash Curry (v)

Roasted butternut squash and wilted spinach in a mildly spiced 
vegetarian curry.  Served with white and wild rice, mango chutney 

and poppadum. 

Desserts
Chocolate Brownie Sundae

Pieces of brownie in a decadent Sundae with chocolate and vanilla 
ice cream, chocolate sauce and Chantilly cream.

 
Rice Pudding

Homemade rice pudding, served piping hot with a fruit compote.
 

Oreo & Blueberry Cheesecake Vanilla cheesecake
served with a blueberry compote and Oreo biscuit crumb.

 
Sticky Toffee Pudding

Served hot with a choice of custard, ice cream or cream.
 

Lemon Meringue Roulade
Meringue filled with fresh cream and lemon curd, served with 

Chantilly cream and berries.
 

Cheese Board
Cheddar, stilton and brie, served with biscuits, grapes, apple, celery 

and chutney.


