
SUNDAY LUNCH MENU 

Cassons 
£17.50 for 2 Courses ~ £21.50 for 3 Courses 

 
Roast Leg of Lamb with Rosemary & Garlic 
Roast Potatoes, Carrot & Parsnip Mash, Yorkshire Pudding 
Broccoli, Gravy 

 

Roast Fillet of Beef 
Roast Potatoes, Carrot & Parsnip Mash, Yorkshire Pudding, 
Green Beans, Gravy 
 

Venison & Duck with Port Wine & Juniper (£4.00 supplement) 
Fillet of Venison, Confit of Duck,  Sweet Potato Terrine, Green Beans 
and a Port Wine & Juniper Sauce  
 

Halibut with Thyme & Lime 
Fillet of Halibut grilled with Lime, served on Spinach with new Potatoes, 
Carrots and a Thyme and Lime Beurre Blanc  
 

Salmon, Bream and King Prawns with Asparagus  £4.00 supplement) 
Fillets of Salmon and Bream on nests of Spinach an d Leek with 
King Prawn Tails, new Potatoes, Asparagus and a Prawn Sauce 
 

Sweet Potato, Sun Blushed Tomato and Basil Terrine V 
 Mediterranean Tomato Concasse with Tomato Beurre Blanc 
and Spinach  
 

 
Duet of Vegetable Soups V 
 

Salmon Avocado and Prawn Salad  
Lime Cured Salmon and King Prawns on a bed of 
Avocado with a Lemon dressed Salad 
 

Moules Provençale  
Scottish Mussels cooked in a Tomato and Garlic Sauce 
 

Goats’ Cheese with Beetroot  V 
Creamy Goats’ Cheese, Beetroot Discs and Salsa, Hazelnut  
Salad Garnish 

 

Charcuterie  
Rustic  Terrine & Serrano Ham, Pear Chutney, Balsamic Salad  
 

Ravioli of Quail    
Quail Breast, Truffle, Thyme, & Pancetta  Ravioli with a  
Foie Gras and Pancetta Sauce 
 

Live Oysters (£3.00 supplement per 6) 
Served with a piquant Dipping Sauce 
 

Scallop & Pancetta Salad (£3.00 supplement) 
Lemon Dressed Salad 
 

Pan Fried Foie Gras  (£3.00 supplement) 
Toasted Brioche, Caramelised Shallots, Salad Garnish 
 

 

Starters 

Mains 



 
 

Bananas, Caramel and Praline   
Banana Ice Cream, Caramelised Bananas,  
Praline Crescents, Caramel Sauce 
 
Dark Chocolate Mousse with Passion Fruit 
Crescent of Dark Chocolate filled with Chocolate Mousse 
and Passion Fruit Marscapone, garnished with a White  
Chocolate and Passion Fruit Sorbet  
 
Crème Brulée   
Sugar Cage, Orange and Red Berry Sorbet 
 
Treacle Tart 
Served with Vanilla Pod Ice Cream and Crème Anglaise 
 
Basket of Sorbets   
Three Fruit Sorbets on Red Berry Coulis 
 
Selection of Cheeses  (£3.00 supplement) 
English & French Cheese, Crackers, Chutney 
 
Quartet of Desserts  (£3.00 supplement) 
A selection of miniature desserts for those who can’t decide! 

Service is not included and is entirely at your discretion 

Tea and Coffee  
Cafetière of Coffee  Or Pot of Selection of Teas and Infusions with Chocolates 

 
£2.50 per head 

All prices include VAT @ 17.5% 

Pudds 


