Sunday Lunch Menu

BREAD

Homemade breads 5*
served with salted English butter (mk,cl)

Gordal olives 5*
Crispy pork crackling, apple puree 5*
STARTERS

Beechfield seasonal soup
with homemade bread (mk,ci,l)

Ham hock and chicken terrine
served with Piccalilli purée, apple
and radish salad (md,su,ci,mk)

Indian spiced onion bon bon
cucumber & yoghurt tzatziki, dressed leaves
(cl,mk)

Goats cheese mousse
beetroot and smoked almonds
(mk,n)

ROASTS

Roast Loin of pork

thyme roast potatoes, Yorkshire pudding
sage & onion stuffing, seasonal vegetables
apple sauce, roast gravy (cl,l,e,mk,su,cy,l)

Roast chicken

thyme roast potatoes, Yorkshire pudding
sage & onion stuffing, seasonal vegetables
rich roast gravy (cl,l,e,mk,su,cy)

Roast Sirloin beef served medium rare

thyme roast potatoes, Yorkshire pudding

seasonal vegetables, Beechfield horseradish sauce
rich roast gravy (cl,l,e,mk,su,cy)

Beechfield Nut Roast

our own special recipe nut roast

thyme roast potatoes, all the trimmings
Yorkshire Pudding and a rich gravy
(cl,e,mk,n,p)
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MAINS

Potato gnocchi
with roasted baby artichokes and a Bath blue
cheese custard (cl,mk)

Whole baked sole

Cooked on the bone, served with capers,
Parsley, salted lemon and potato gnocchi
(mk,cr,f,cy,su)

SIDES

Medley of buttered greens (mk,gf) 5%
New potatoes with herbs and butter (mk) 5*
Thick cut chips (mk,gf) 5%
Seasonal side salad (su,md,gf) 5%
DESSERTS

Caramelised bread and butter pudding
Rum caramel banana, Chantilly cream (mk,cl)

Stem ginger panna cotta
Poached rhubarb, lemon balm

Dark chocolate and raspberry tart
Pistachio, white chocolate ice cream (e,cl,mk)

Affogato
espresso with vanilla ice cream (mk)

Selection of 3 scoops of ice cream or
sorbets (mk)

Three local speciality cheeses 5*

from Bath Soft, Park Farm, served with chutney
sourdough crackers, celery, grapes and apple (mk,cl,cy,su)
Bath Soft - A white rind, similar to Brie, soft cow’s milk cheese
Bath Blue - A rich blue veined cow’s milk cheese

TWO COURSES 29.5
THREE COURSES 35

*Supplement applies



