
S A M P L E  S U N D A Y  L U N C H  S E T  M E N U



All served with fluffy, crispy roast potatoes, new potatoes, roasted root
vegetables and steamed green vegetables

ROAST SIRLOIN OF BEEF 
Roast sirloin of beef (served pink) with Yorkshire pudding and homemade
gravy

HALF ROAST CHICKEN 
Half roast chicken with chestnut and thyme stuffing and homemade gravy

SLOW ROASTED BELLY PORK 
Slow roasted belly pork with chestnut and thyme stuffing, caramelised
onion and red wine gravy

SEAFOOD COCKTAIL 
Smoked salmon, prawn, avocado, seafood, crème fraiche
dressing, tomato, cucumber, brown bread

CRISPY ORIENTAL BEEF 
Crispy oriental beef, chili jam, cucumber, red pepper, mixed leaf
salad, ‘mojito’ dressing 

GRILLED GOATS CHEESE CRUMPET 
Grilled goats cheese crumpet, red onion marmalade, apple, sun-
blush tomato salad, balsamic glaze

STEAMED BAO BUNS WITH BANG-BANG CHICKEN 
with Asian slaw with a soy, chilli and sesame seed dipping sauce 

SPICED BUTTERNUT SQUASH SOUP 
Spiced butternut squash and sweet potato soup with chilli, lime and
mint crème fraiche

THAI STYLE SALMON FISHCAKES 
Thai style salmon fishcakes, zesty mixed leaves, smoked tomato and
chilli dip

FILLET OF HADDOCK 
Fillet of haddock grilled with prawns, smoked salmon and
spinach, baked with a lemon and brioche crumb, on creamy
mashed potato with sauce Vierge
 
RIGATONI PASTA 
Rigatoni pasta with roast Mediterranean vegetables, butternut squash,
basil pesto and parmesan

PLEASE SEE OUR VEGAN MENU FOR MORE DISHES 

CHEESE BOARD
Selection of Welsh cheeses with red onion marmalade and biscuits
(£2.99 surcharge)

BAILEYS TIRIMASU 
Baileys Tiramisu, layered sponge cake soaked in baileys with coffee

BAKED WHITE CHOCOLATE & PASSIONFRUIT CHEESECAKE
Baked white chocolate, orange, and passionfruit cheesecake with mixed
berry compote

STICKY TOFFEE APPLE CRUMBLE 
Sticky toffee, apple, sultana crumble with ‘proper’ vanilla-pod custard,
lemon curd ice cream

HOMEMADE ICE CREAM
Selection of La Luna home-made speciality ice creams

CARAMELISED BREAD & BUTTER PUDDING
Caramelised bread and butter pudding with toffee caramel sauce and vanilla
pod ice cream
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