C o intii
) HAGLEY

SUNDAY [UNCHT MENU

Sunday 21* June 2026
Three Courses £32.00 per person to include complimentary pint for Dad!

STARTER

Roasted tomato and pepper soup
oregano creme fraiche, basil oil (gf, v)
Ploughman’s
Cropwell bishop stilton, black bomber, honey roast ham, crispy egg yolk, crusty
bread, chilli chutney and balsamic onions (gfo)
Salt and pepper calamari
citrus mayo, pickled cucumber
Courgette and ricotta ‘cannelloni’
pine nuts, basil, heritage tomato and olive oil jam (v,gf)

MAIN COURSE
Roast sirloin of beef

roast potatoes, roast carrots and parsnip, Yorkshire pudding, celeriac puree, red wine jus (gfo)

Lemon and thyme roast chicken breast
roast potatoes, roast carrots & parsnip, Yorkshire pudding, celeriac puree,
sage and onion stuffing, red wine jus (gfa)
King prawn and crab linguini
spinach and asparagus cream sauce
Wild mushroom and truffle risotto
salsa verde, fresh parmesan and crispy onions (vga, gf)

DESSERT

Classic créme brulee
glazed sugar topping and oatmeal biscuit (gfo,v)
Tart au citron
raspberry cream, macaroon (V)
Chocolate and orange bread and butter pudding
milk chocolate custard (v)
Selection of ice cream or sorbet
Brandy snap (v, gfo)

Coffee, tea and mints to finish - coffee upgrades available. Please speak to a member of our team regarding allergies or dietary requirements.




