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Sunday Lunch in The Mansion

STARTERS
Soup of the day - toasted seeds & oil served with Hobbs house sourdough (vg+gfoa)
Homemade pork, sage & onion sausage roll - served with cranberry sauce & dressed leaves
Severn & wye smoked salmon - horseradish, pickled fennel, dill and cucumber salad, crispy rye bread (gfoa)
Ham Hock - Ham hock & parsley terrine, chutney & toasted sourdough (gfoa) £7.95

ROASTS
All our roasts are served with the following: Garlic & rosemary potatoes, celeriac puree, spiced red
cabbage, maple glazed carrots, seasonal greens & red wine gravy.
Buxton Butchers rump of Beef - Braised beef brisket, Yorkshire pudding, horseradish on side
Slow roasted pork belly - Crispy pork crackling, Yorkshire pudding (gfoa)
Garlic & thyme roast chicken - Sage & apricot stuffing, Yorkshire pudding (gfoa)
Mushroom, sweet potato and spinach wellington (vg)

‘THE MIGHTY’ TRIO ROAST
Ultimate feast of your Sunday favourites: Buxton rump of beef, braised beef brisket,
roast garlic & thyme chicken, slow roasted pork belly with all the trimmings, Yorkshire pudding (gfoa)

(supplement £5)

ADDITIONS FOR THE TABLE
Truffled Cauliflower ‘n’ cheese (v) £7.50
Pigs N blankets £7.50
Garlic & rosemary roast potatoes (v) £4.50

MAINS
Fish and Chips - Beer battered fillet of MSC approved cod, smashed minted peas, tartare sauce & thick cut chips (GF)
Caramelised onion & parmesan quiche - Sundried tomato, caramelised onion, red pepper and spinach filling,
served with a quinoa tabbouleh, apple, carrot & red onion slaw (V)
Superfood health bowl - Spiced chickpeas, tahini & dukkha, quinoa tabbouleh, smashed avocado,
pickled red cabbage, edamame beans, balsamic beetroots & herby tomato salad (VG+GF)

PUDDINGS
Marshfield Farm ice cream selection: clotted vanilla, strawberry & double chocolate (v)
Sticky toffee & date pudding - butterscotch sauce & Marshfield Clotted cream vanilla ice cream (V+GF)
Homemade chocolate brownie - Biscoff crumb, Marshfield salted caramel ice cream (v)
Apple, chestnut & blackberry crumble - choice of English vanilla hot custard or Marshfield clotted vanilla ice

cream (v+gf)

TWO COURSE £30
THREE COURSE £34

S D G

— NG

Q)




	Sunday Lunch in The Mansion
	STARTERS
	ROASTS
	Mushroom, sweet potato and spinach wellington (vg)

	‘THE MIGHTY’ TRIO ROAST
	ADDITIONS FOR THE TABLE
	MAINS
	PUDDINGS
	TWO COURSE £30
	THREE COURSE £34


