&

SUNDAY LUNCH,

AT PIPERS RESTAURANT

" MENU

1 COURSE £21.00 | 2 COURSES £28.00 | 3 COURSES £34.00 ’
ADD BREAD - ADDITIONAL £1 PER PERSON '

4
STARTERS 29/03/25

Homemade Soup of the Day Chunky bread
Sautéed Garlic Mushrooms Toasted focaccia & crispy greens
Moules Mariniere White wine & garlic cream sauce

Chicken Liver Pate Toasted sourdough & Onion marmalade

Blue Cheese & Pear Salad Sundried tomatoes & Pine nuts

ADD:

Honey Glazed
Roast British Beef Roast potatoes, Yorkshire pudding & beef jus Pigs in Blankets (6)

. Mustard Mayo
Confit Belly Pork Apple mash & Savoy cabbage, cider jus £6.50

MAINS

Poached Cod Fillet Spinach mash, tarragon & white wine sauce

Roast Chicken Breast Roast potatoes & Yorkshire pudding, gravy

Feta Cheese & Leek Arancini Parmesan shavings

All main courses are served with medley of vegetables & cauliflower cheese
DESSERTS

Chocolate Brownie Ice cream

Steamed Lemon Curd Sponge Custard sauce M/‘,

Apple & Spring Berry Crumble Vanilla custard (

Po

ached

4

Peach Melba Raspberry compote & ice cream

y of 2 Local Ice Creams

CHILDRENS 2 COURSE ROAST DINNER £14.00

Main: Roast beef or roasted chicken with roast potatoes, vegetables, Yorkshire pudding, grawy.
Pudding: Chocolate fudge cake and cream or 2 scoops of ice cream.

If you have any allergies or dietary requirements, please speak to a member of staff. o
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