
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 
SUNDAY LUNCH MENU 

 

Cromer crab on toasted sourdough 
 

Traditional prawn cocktail, iceberg lettuce & Marie-rose sauce 

 

Homemade cream of tomato soup 
 

Homemade chicken liver pate, red onion chutney & toasted brioche 

 

Salt & pepper squid, roasted garlic mayonnaise  

 

Warm goats cheese & fig salad, balsamic dressed leaves 

 

English Asparagus & smoked salmon, hollandaise sauce 
 

Main Courses 
 

Roast sirloin of Scottish beef 

Yorkshire pudding, roast & new potatoes, selection of vegetables, cauliflower cheese & gravy  

 

Roast half of spring chicken  

Yorkshire pudding, roast & new potatoes, sage & onion stuffing, 

Chipolata & bacon, selection of vegetables, cauliflower cheese & gravy  
 

Roast loin of English pork 

Yorkshire pudding, sage & onion stuffing, apple sauce, roast & new potatoes,  

selection of vegetables, cauliflower cheese & gravy 
 

 

Fillet of Scottish salmon mornay 

Lobster sauce & topped with melted cheese, new potatoes & selection of vegetables 
  

Fresh dressed Cromer crab salad, English new potatoes 
 

Fillet of sea bass, garlic & prawn butter, skinny fries & garden peas 
 

The George & Dragon fish and chips 

Traditional beer battered haddock, chunky chips & garden peas 

 

Roasted mediterranean vegetable tart, Provencal sauce 

English new potatoes & selection of vegetables 
 

Karen’s Homemade Desserts 
 

Mocha gateau 

Coffee soaked chocolate genoise sponge, mascarpone cream, chocolate crumb,  

chocolate sauce & cookies & cream ice cream 

 

Black cherry & almond frangipane tart, fresh cream & raspberry mascarpone ice cream  
 

Summer berry & Prosecco trifle, fresh cream 

 

Ellie’s sticky toffee pudding, toffee sauce & custard 
 

Strawberry meringue, fresh cream, raspberry coulis, strawberry ice cream & fresh cream 
 

Passionfruit & strawberry Eton mess cheesecake 
 

Raspberry crème brulé, raspberries, shortbread & fresh cream 

 

Fresh filter coffee and English tea included 
 

(Cappuccino, latte, hot chocolate, americano, espresso £2.00 surcharge) 
 

Homemade fudge 60p for a piece 
 

Two Courses £27.00    Three Courses £35.00    
 

 

 

Sides 
 

Bowl of roast potatoes £3.00  
 

Yorkshire pudding          £1.00 
 

Medley of vegetables    £4.00 
 

Cauliflower cheese        £4.00 
 

Chunky chips                £4.00 
 

Skinny fries           £4.00 

 



 

CHILDREN’S SUNDAY LUNCH MENU 

 

 

Appetisers 
 

Traditional prawn cocktail, iceberg lettuce & Marie-rose sauce 

 

Homemade cream of tomato soup 
 

Salt & pepper squid, roasted garlic mayonnaise  

 
 

Main Courses 
 

Roast sirloin of Scottish beef 
Yorkshire pudding, roast & new potatoes, selection of vegetables, cauliflower cheese & gravy  

 

Roast spring chicken  
Yorkshire pudding, roast & new potatoes, sage & onion stuffing, 

Chipolata & bacon, selection of vegetables, cauliflower cheese & gravy  

 

Roast loin of English pork 
Yorkshire pudding, sage & onion stuffing, apple sauce, roast & new potatoes,  

selection of vegetables, cauliflower cheese & gravy 
 

 

100% Prime Scottish beef burger in a bun   
Lettuce, tomato, coleslaw, chunky chips 
 

Fish and chips 
Traditional battered cod, chips & peas or baked beans 

 

Chicken goujons 
Chips & peas or baked beans 

 
 

Karen’s Homemade Desserts 
 

 
 

Black cherry & almond frangipane tart  
Fresh cream & raspberry mascarpone ice cream  
 

Passionfruit & strawberry Eton mess cheesecake 
 

Mixed ice cream, fresh cream (choose 2 scoops) 
Mint chocolate chip, toffee fudge, pistachio & almonds or cookies & cream 

 

Homemade fudge 60p for a piece 

 

 
 

Two Courses £17.50    Three Courses £22.00    
 
 


