
 
 

Easter Sunday Menu 
Sunday 5th April 2026 

To Start 
Spring Vegetable Soup 

orzo, cheese and chive scone (V)  
(GF, V, VG adaption available) 

Beef Brisket Croquette  

harissa mayonnaise, bacon crumb, rocket salad (DF) 

Smoked Mackerel Pate 

toasted rye bread, apple, fennel and celery slaw (DF) 
(GF adaptions available) 

Grilled Asparagus Tips (GF) 

wrapped in pancetta, poached hen’s egg, Choron sauce 

(GF, V, VG adaption available) 

Main Course 
Mustard And Thyme Marinated Roasted Topside of Beef 

Yorkshire pudding, roasted garlic and thyme potatoes, seasonal vegetables  
and a red wine bay leaf jus (GF adaption available) 

Rolled Leg of Lamb 
roasted garlic and thyme potatoes, seasonal vegetables and a mint jus (GF, DF) 

Roasted Chicken Supreme 
infused with thyme and garlic, sage and onion stuffing wrapped in bacon,  

roasted garlic and thyme potatoes, seasonal vegetables and a chicken jus (DF) 

Grilled Fillet of Salmon 
herb crumb, Jersey new potatoes, beurre blanc sauce 

(GF adaption available) 

Beetroot and Red Onion Tarte Tatin  
vegan feta cheese, kale pesto dressing (DF, V, VG) 

Dessert 
Easter Egg Blondie 

vanilla pod ice cream (V) 

Lemon Cheesecake 
raspberry gel, meringue kisses (V)  

Strawberry Crème Pâtissière Tart (V) 
strawberry coulis 

A Selection of English and Continental Cheese  
biscuits, chutney, celery and grapes (v) (gf adaption available) 

Coffee and Petit Fours 

£38 per person 

df – Dairy Free      gf – Gluten Free   v – Vegetarian    vg - Vegan 

                                        Some of the menus can be adapted for intolerances. Please ask for further details 



 
 

Easter Sunday Children’s Menu 
Sunday 5th April 2026 

 

Starter 

Garlic Bread  

with or without Cheese  

Tomato Soup  

Crudités with Dips (gf, df, v, vg) 
  

 

Main Course  

Roast Chicken 
served with roast potatoes and seasonal vegetables 

Roast Beef 
served with roast potatoes and seasonal vegetables 

 Fish Goujons  
with Chunky Chips and Peas  

Butcher’s Cumberland Sausages 
 with Mashed Potatoes and Mixed Vegetables (df, gf) 

Penne Pasta  
with Home-Made Tomato Sauce and Grated Cheddar Cheese (v, vg) 

 
 

Dessert 

Easter Egg Blondie 
 with Vanilla Ice Cream (v) 

Fresh Strawberries  
with a Chocolate Sauce Dip (gf, v) 

Selection of Ice Creams (gf, v) 

 

3 courses + drink* + Easter Treat 
£20.00 12 years & under 

£10.00 under 4’s 
*drink includes orange juice, apple juice or squash 

 

 

df – Dairy Free      gf – Gluten Free   v – Vegetarian    vg - Vegan 

 


