SUNDAY MENU

The Hiyﬁwaymﬂn
Nibbles
Mixed marinated olives £4.25
Mixed nuts £4.25
Starters Mains
Cﬁgfs soup (_)f the c{ay £8.25 Roast Rib (yf Begf £18.95

With _fresﬁ bread roll & Normamfy butter

Higﬁfancf smoked salmon @ £10.95
Cmgﬁsﬁ mixed [erj salad
With sweet chilli @ lime dressing

Grilled goat cheese £9.95

With honey, walnuts, beetroot & chickpea
salad

Mushroom Julienne £9.25

Exotic © cultivated mushrooms baked in a
creamy sauce with Mature Cheddar © mixed
leaf salad

Classic Prawn Cocktail £9.95

North Atlantic prawns bound in Rose Marie
sauce and served on a bed gf Romaine lettuce

Side Dishes

served with roast potatocs, ﬁoney )
wholegrain mustard glazed parsnips,
Yorkshire yuafafin_q, gravy © Seasonal
vegetables

Roast Noﬁg[o[k Turkey £17.95
served with roast potatoes, ﬁoney >
wholegrain mustard glazed parsnips,
Yorkshire Jm([{[in_q, gravy & Seasonal
vegetables

Roast Free-range Chicken £18.25
Sbfpreme

served with roast potatoes, honey ©
wholegrain mustard glazed parsnips,
Yorkshire pudding, gravy © Seasonal
vegetables

Nut © Mushroom Roast £18.25
served with roast potatocs, ﬁoney )
wholegrain mustard glazed parsnips,
Yorkshire yuafafin_q, gravy © Seasonal
vegetables

Cﬁ_cfs Pie (y[tﬁe Day £18.95
served with Eaﬁy potatoes & seasonal
ve_qetaﬁ[es

Cassoulet £19.45

Classic French casserole of mixed bean,

Toulouse sausage anc{[)]mncetm with duck fe;]
Y

confit served with baby potatoes @ seasona

vegetables

Classic Beg‘ Lasagne £16.95
served with mixed [e@f salad

Grilled Salmon Fillet £19.75

served on a bed of Mediterranean vegetable
ratatouille & baby potatoes & seasonal
ve_qetaﬁ[es

Seasonal vegemﬁfes

Mixa{-[ec_lf salad

Roast potatoes

£3.95
£3.75
£4.25

Mediterranean vegemﬁfe ratatouille £4.25



