
Sample Sunday LunchMenu
(Please note: menu changes weekly according to seasonal variations & Chef’s specials)

All Starters and Desserts £5.95 
Main Course only - £9.95

Starters
Homemade Tomato and Basil Soup 

 
Chicken & Ham Hock Terrine - with Apple & Date Chutney 

 
Salad of Melon & Parma Ham - dressed with Spring Onion Vinaigrette 

 
Smoked Salmon & Prawn Tian - wrapped in a Remoulade Sauce 

 
Glazed Goats Cheese Tart - with Beetroot & Red Onion Marmalade, 

Bitter Leaves & Mustard Dressing.

Main Course
 

Roast Rump Beef - served with a Yorkshire Pudding 
& Hornsbury’s Traditional Gravy. 

 
Roast Pork Loin - with Thyme & Rosemary Stuffing Balls 

& Hornsbury’s Traditional Gravy. 
 

Roast Leg of Lamb - infused with Rosemary & 
Hornsbury’s Traditional Gravy. 

 
Pan Seared Cod - with Buttered Spinach, Salad & 

Verge Dressing. 
 

Homemade Fisherman’s Pie - Finished with a Mashed 
Potato Topping. 

 
Vegetable Wellington - with a White Wine Sauce 

 
**All roast main courses are served with thyme and garlic roast potatoes, cauliflower & 

broccoli cheese, savoy cabbage, leeks & courgettes with thyme & rosemary. 

 
**Gravy is poured onto the dish – please ask if you would like it served separately.



Desserts
(All our desserts are homemade including the delicious ice-cream!) 

 
Lemon Crème Brulee - with Shortbread Biscuits.

 
Chocolate Bread & Butter Pudding - with Banana Ice Cream. 

 
Fresh Fruit Pavlova -  with Raspberry Coulis.

 
Wild Berry & Apple Tart - with Citrus Ice Cream. 

 
A Selection of Homemade Ice Creams & Sorbets 

 
A Selection of Locally Sourced Cheeses: Stilton, Somerset Brie & 

Cornish Yarg with Celery, Grapes & Biscuits. 
 

Tea or Coffee with Mints £1.90
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