served
Ipm to 4pm

Main Course £19.95
2 Course £23.95 or 3 Course £26.95

STERK GIOUSE & QRIL

for parties of 12 adults or more please see our
Function Set Sunday Lunch Menu



Strarrter

Soup
Freshly prepared soup, home baked wheaten bread

Chicken
Hot & Spicy OR BBQ chicken wings

Skins
Crispy fried potato skins, bacon & cheese, garlic dip (GF)

Prawns
Prawns, Marie Rose sauce, salad leaves on wheaten bread (GFO)

CHain

Bee
Roast Beef, Bronte champ,jlioast (i)otato, fresh veg,
cocktail sausages, Yorkshire pudding & gravy (GFO)

Lamb
Roast Lamb served, Bronte champ, roast potato, fresh veg,
cocktail sausages & gravy (GFO)

Chicken
Chicken fillet stuffed, Bronte champ, roast potato, fresh veg,
cocktail sausages & choice of sauce

Please adyvise us of any Special Dietary requirements, Allergies or Intolerances
We will always do our upmost to reduce the risk of cross-contamination in our kitchen, however we cannot guarantee
that any of our dishes are free from allergens & we cannot accept any liability in this respect.
Those with severe allergies are advised to assess their own level of risk and consume dishes at their own risk.

(GF) Gluten Free (GFO) Gluten Free Option



Fish -
Oven roasted Cajun Salmon, lemon & dill cream (GFO
* Please note - can be prepared without Cajun spice

Cur?) '
Choice of Chicken OR Seasonal Vegetable,
homemade Chinese style curry sauce, boiled rice (V)

Bronte Burger
2 50z Steak burgers on Richmond bakery bun, bacon & cheese,
french fried onion & choice of side order (GFO)

Sirloin Steak
120z Nicholsons Sirloin steak, french fried onions,
mushrooms, choice of side order & sauce (GFO) (£12 supplement)

Choice of Side Order
Homemade Chips, Garlic Chips,
Bronte Champ or Tossed Salad

Choice of Sauce
Pepper or Diane sauce or Gravy (GF)

Sweet

Choose from our Current Sweet Menu

Main Course £19.95
2 Course £23.95 or 3 Course £26.95

Please advise us of any Special Dietary requirements, Allergies or Intolerances
We will always do our upmost to reduce the risk of cross-contamination in our kitchen, however we cannot guarantee
that any of our dishes are free from allergens & we cannot accept any liability in this respect.
Those with severe allergies are advised to assess their own level of risk and consume dishes at their own risk.

(GF) Gluten Free (GFO) Gluten Free Option (V) Vegetarian



	Sunday Lunch Menu
	served  1pm to 4pm
	Main Course £19.95 2 Course £23.95 or 3 Course £26.95

	Starter
	Soup Freshly prepared soup, home baked wheaten bread
	Chicken Hot & Spicy OR BBQ chicken wings
	Skins Crispy fried potato skins, bacon & cheese, garlic dip (GF)
	Prawns Prawns, Marie Rose sauce, salad leaves on wheaten bread (GFO)

	Main
	Beef Roast Beef, Bronte champ, roast potato, fresh veg,  cocktail sausages, Yorkshire pudding & gravy (GFO)
	Lamb Roast Lamb served, Bronte champ, roast potato, fresh veg,  cocktail sausages & gravy (GFO)
	Chicken Chicken fillet stuffed, Bronte champ, roast potato, fresh veg,  cocktail sausages & choice of sauce
	Fish Oven roasted Cajun Salmon, lemon & dill cream (GFO)  * Please note - can be prepared without Cajun spice
	Curry  Choice of Chicken OR Seasonal Vegetable,  homemade Chinese style curry sauce, boiled rice (V)
	Bronte Burger  2 5oz Steak burgers on Richmond bakery bun, bacon & cheese,  french fried onion & choice of side order (GFO)
	Sirloin Steak 12oz Nicholsons Sirloin steak, french fried onions,  mushrooms, choice of side order & sauce (GFO)  (£12 supplement)
	Choice of Side Order   Homemade Chips, Garlic Chips,  Bronte Champ or Tossed Salad
	Choice of Sauce Pepper or Diane sauce or Gravy (GF)


	Sweet
	Choose from our Current Sweet Menu
	Main Course £19.95 2 Course £23.95 or 3 Course £26.95


