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SUNDAY LUNCH

STARTER

Soup of the Day

Parmesan Beignets with Sweet Chilli Sauce & Cress Salad
Parma Ham & Fig Salad with Balsamic

Venison & Prune Terrine with Granary Toast

Smoked Salmon with Salad & Lemon

MAIN COURSE

Roast Beef with Yorkshire Pudding and Pan Gravy

Roast Breast of Chicken with Roast Potatoes and Seasonal Vegetables
Roast Leg of Lamb with Roast Potatoes and Seasonal Vegetables
Cauliflower & Macaroni Cheese Gratin

Pan Fried Fillet of Cod with Tender Stem Broccoli and Parisienne Potatoes

DESSERT

Pavlova with Vanilla Cream & Warm Berry Compdte

Vanilla Créme Brilée with Lime & Coconut Macaroons

Dark Chocolate & Raspberry Charlotte

Selection of Cheese with Biscuits and Beetroot Relish (£1.50 supplement)
Ice Creams and Sorbet Selection

Coffee and Palmer's Chocolates £2.95
One course: £13.95

Two courses: £17.50
Three courses: £21.50

Ingredients are sourced from small local suppliers wherever possible.
Some of our dishes may contain nuts so please inform the staff if anyone has allergies.

www.chapeldiningroom.co.uk



