
       

STARTERS

Homemade Soup of  the Day (VG)
Crusty  Bread

Baked Flat  Mushroom (V)
Garl ic  &  White Wine

Chicken Liver  Pâté
Baby Leaves ,  Croutes  & Homemade Chutney 

Pan-Roasted Chorizo Bravas
Spiced Tomato Sauce & Toasted Ciabatta

MAINS

SELECT TWO FROM:

Roast Sir loin of  Beef  (Served Pink)

Ginger Beer Glazed Roasted Gammon

Turkey Crown

Nut Roast (VG)

All  served with:  Honey Roast  Parsnips ,  Roast  Potatoes ,  Carrots ,  Tenderstem 
Broccol i ,   Caul i f lower  Mornay ,  Homemade Yorkshire  Pudding & Pan Gravy

Roast Salmon
Buttered Spinach,  Crushed New Potatoes ,  Beurre Blanc

Mediterranean Vegetable Risotto (VG)

UPGRADE TO A TRIO OF ROASTS –  £3.50 
ADD A BOWL OF PIGS IN BLANKETS (8PCS) –  £4.95

DESSERTS

Sticky Toffee Pudding
Salted Caramel  Sauce & Custard

Hot Chocolate Fudge Sundae
Vani l la  Ice Cream,  Brownie Chunks ,  Hot  Chocolate Sauce

Eton Mess

Chocolate & Raspberry Tart  (VG) (GF)  
Raspberry  Sorbet

V = Vegetarian VG = Vegan GF* = Gluten Free (available on request)  |. Full bar service: 11am - 11pm  |  Non-residents welcome

We are dedicated to serving the highest quality food; this starts with the importance we place on sourcing. All our food and drinks have been freshly prepared
on our premises, where we handle all allergens. If you have a food allergy or intolerance, please speak to your server before you order your meal or drinks. 

SUNDAY LUNCH
3  C O U R S E S :  £ 2 4 . 9 5  |  2  C O U R S E S :  £ 1 9 . 9 5  |  M A I N  O N L Y :  £ 1 5 . 9 5

C H I L D  3  C O U R S E S :  £ 1 3   |  U N D E R  3 s  E A T  F R E E



I N D E P E N D E N T  H O T E L S

focushotelcollection.co.uk

http://focushotelcollection.co.uk/

