
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SUNDAY LUNCH MENU 
Appetisers 

 

Traditional Prawn Cocktail, Iceberg Lettuce & Marie-rose Sauce 

 

Homemade Chicken Liver Pate, Red Onion Chutney & Toasted Brioche 

 

Homemade Cream of Broccoli & Stilton Soup  

 

Oak Smoked Scottish Salmon, Cracked Black Pepper  
 

Warm Goats Cheese & Fig Salad, Balsamic Dressed Leaves 

 

Seasoned Whitebait, Roasted Garlic Mayonnaise 

 

Main Courses 
 

Roast Sirloin of Scottish Beef 
Yorkshire pudding, Roast & New Potatoes, Selection of Vegetables & Gravy  

 

Roast Leg of English Lamb 
Yorkshire pudding, Roast & New Potatoes, Selection of Vegetables & Gravy  

 

Roast Breast of Chicken 
Yorkshire pudding, Sage & Onion Stuffing, Chipolata & Bacon, Roast & New Potatoes,  

Selection of Vegetables & Gravy  

 

Fresh Dressed Cromer Crab Salad, English New Potatoes 

 

Fillet of Plaice, Prawn & Parsley Butter, Chunky Chips & Garden Peas 
 

Fillet of Hake Mornay, Lobster Sauce & Topped with Melted Cheese 
New Potatoes & Selection of Vegetables  

 

The George & Dragon Fish and Chips 
Traditional Beer Battered Haddock, Chunky Chips & Garden Peas 

 

Roasted Mediterranean Vegetable Tart (v) 
New Potatoes, Selection of Vegetables & Provençale Sauce 

 

Karen’s Homemade Desserts 

 

Prosecco & Berry Trifle with Fresh Cream 

 

Strawberry Eton Mess Cheesecake  

 

Rhubarb & Apple Crumble, Vanilla Custard 
 

Vanilla Crème Brulee, Berries & Fresh Cream 
 

Fresh Raspberry Meringue, Ice Cream & Fresh Cream 

 

 

~~ 

Fresh Filter Coffee and English Tea Included 
 

(Cappuccino, Latte, Hot Chocolate, Americano, Espresso £2.00 Surcharge) 
 

Homemade Fudge of the Day 60p for a piece  
 

£23.50 for 2 Courses, £30.00 for 3 Courses  
Extra Sides : Roast Potatoes £3.00, Seasonal Vegetables £4.00, Cauliflower Cheese £4.00 

(£1.00 surcharge for 1 Course will be added) 
 

 

 



 

CHILDREN’S SUNDAY LUNCH MENU 

 

 

Appetisers 
 

Traditional Prawn Cocktail 
Iceberg Lettuce & Marie-rose Sauce 

 

Seasoned Breaded Whitebait, Roasted Garlic Mayonnaise 
 

Homemade Cream of Broccoli & Stilton Soup  
 

Main Courses 
 

Roast Sirloin of Scottish Beef 
Yorkshire pudding, Roast & New Potatoes, Selection of Vegetables & Gravy 

 

Roast Leg of English Lamb 
Yorkshire pudding, Roast & New Potatoes, Selection of Vegetables & Gravy  

  

Roast Breast of Chicken 
Yorkshire pudding, Sage & Onion Stuffing, Chipolata & Bacon, Roast & New Potatoes,  

Selection of Vegetables & Gravy  
 

Fish and Chips 
Traditional Battered Haddock, Chips & Garden Peas 

 

Chicken Goujons 
Chips & Peas or Baked Beans 

 
 

Karen’s Homemade Desserts 
 

Rhubarb & Apple Crumble, Vanilla Custard 

 

Strawberry Eton Mess Cheesecake  

 

Mixed Ice Creams 
 

£16.50 for 2 Courses, £20.50 for 3 Courses 
 
 


