SUNDAY LUNCH MENU

TO START

SOUP OF THE DAY

ARTISAN BREAD ROLL AND BUTTER

YORKSHIRE PUDDINGS

SERVED WITH ONION GRAVY

DUCK SPRING ROLL
PULLED DUCK & CHARRED CORN SPRING ROLL, ASIAN SALAD AND A
HOISIN DIPPING SAUCE

CRISPY PANKO TIGER PRAWNS

DRESSED SALAD AND SWEET CHILLI DIPPING SAUCE

BANG BANG CAULIFLOWER
TEMPURA BATTERED CAULIFLOWER, TOSSED IN BANG BANG SAUCE
AND SERVED WITH ASIAN SALAD

THE MAIN EVENT

TRADITIONAL SUNDAY ROAST

A CHOICE OF EITHER SIRLOIN OF BEEF, HONEY ROASTED GAMMON, TURKEY BREAST OR ROAST PORK.
ALL ROASTS ARE SERVED WITH YORKSHIRE PUDDING, ROASTED AND CREAMY MASHED POTATOES,
BUTTERED SEASONAL VEGETABLES AND A RICH BEEF GRAVY

STEAK & NAILMAKER ALE PIE

TOPPED WITH SHORTCRUST PASTRY, SERVED WITH A CHOICE OF POTATOES, GARDEN / MUSHY PEAS OR
BUTTERED SEASONAL VEGETABLES

FiISH & CHIPS

FRESH FILLET OF HADDOCK IN NAILMAKER BEER BATTER WITH HOMEMADE CHIPS,
A CHOICE OF GARDEN / MUSHY PEAS AND CURRY / TARTARE SAUCE

CLASSIC BEEF BOURGUIGNON

ONIONS, MUSHROOMS, BACON, COLCANNON MASHED POTATOES AND ROASTED CARROTS

LENTIL & VEGETABLE COTTAGE PIE

TOPPED WITH CHEESY MASHED POTATOES AND SERVED WITH BUTTERED SEASONAL VEGETABLES

DESSERTS

WARM CHOCOLATE BISCOFF BROWNIE

BISCOFF CRUMB AND VANILLA ICE CREAM

JAM ROLY PoLY

SUET PASTRY, STRAWBERRY JAM AND HOMEMADE CUSTARD

TOASTED MARSHMALLOW

MACERATED MANGO, PISTACHIO, PASSIONFRUIT AND MANGO SORBET

BAKED GINGERBREAD CHEESECAKE

VANILLA ICE CREAM OR POURING CREAM

PEAR BOURDALOUE TART
FRANGIPANE AND POACHED PEARS
CHEESEBOARD

TRUFFLED BRIE, VINTAGE RED LEICESTER, VINTAGE CHEDDAR AND STILTON CHEESE, HONEY TOASTED
WALNUTS, CELERY, HOMEMADE CHUTNEY, BUTTER AND SELECTION OF BISCUITS
FOR 1 (£2 SUPPLEMENT)

2 COURSES - £28 3 COURSES - £34

FOR ALLERGEN OR INTOLERANCE INFORMATION, PLEASE SCAN THE QR CODE.
PLEASE NOTE THAT ALTHOUGH WE WORK TO THE HIGHEST POSSIBLE PREPARATION STANDARDS, WE CANNOT GUARANTEE THAT OUR DISHES ARE 100% ALLERGEN FREE.




	Sunday Lunch Menu
	To Start
	Soup of the Day
	Artisan bread roll and butter

	Yorkshire Puddings
	Served with onion gravy

	Duck Spring Roll
	Pulled duck & charred corn spring roll, Asian salad and a hoisin dipping sauce

	Crispy Panko Tiger Prawns
	Dressed salad and sweet chilli dipping sauce

	Bang Bang Cauliflower
	Tempura battered cauliflower, tossed in bang bang sauce and served with Asian salad


	The Main Event
	Traditional Sunday Roast
	A choice of either sirloin of beef, honey roasted gammon, turkey breast or roast pork.
	All roasts are served with Yorkshire pudding, roasted and creamy mashed potatoes,
	buttered seasonal vegetables and a rich beef gravy

	Steak & Nailmaker Ale Pie
	Topped with shortcrust pastry, served with a choice of potatoes, garden / mushy peas or
	buttered seasonal vegetables

	Fish & Chips
	Fresh fillet of haddock in Nailmaker beer batter with homemade chips,
	a choice of garden / mushy peas and curry / tartare sauce

	Classic Beef Bourguignon
	Onions, mushrooms, bacon, colcannon mashed potatoes and roasted carrots

	Lentil & Vegetable Cottage Pie
	Topped with cheesy mashed potatoes and served with buttered seasonal vegetables


	Desserts
	Warm Chocolate Biscoff Brownie
	Biscoff crumb and vanilla ice cream

	Jam Roly Poly
	Suet pastry, strawberry jam and homemade custard

	Toasted Marshmallow
	Macerated mango, pistachio, passionfruit and mango sorbet

	Baked Gingerbread Cheesecake
	Vanilla ice cream or pouring cream

	Pear Bourdaloue Tart
	Frangipane and poached pears

	Cheeseboard
	truffled brie, vintage Red Leicester, vintage Cheddar and Stilton cheese, honey toasted walnuts, celery, homemade chutney, butter and selection of biscuits
	For 1 (£2 supplement)


	2 COURSES - £28         3 COURSES - £34


