# The Elms [Horel

Sunday Lunch Menu
CLZa

Main Course

Starter
Homemade Soup of the Day (V) o Roast Sirloin of Beef
Served with warm bread roll . Roast Pork
Prawn Cocktail
o Roast Lamb

Served with bread & butter
Duck Liver & Pork Pate ° Roast Chicken
Served with brioche bread Beetroot and Butternut squash

Wellington (Ve)(V)

Dessert _ .
Above mains are served with roast
Lemon and white chocolate potatoes, mash, seasonal vegetables,
pavlova

White chocolate truffle crispy meringue , homemade Yorkshire pudding & gravy

citrus cream with lemon curd

Apple Pie // \\

With Custard/Ice cream

Adult: 1 course :£17.95
% 2 course:£22.95
L 3 course:£27.95 ¢ﬂ>
Child: 1 course :£11.95

&Q 2 course:£15.95 &Q

3 course:£21.95 %

Sticky Toffee Pudding
With Custard/Ice cream

v

Chocolate Truffle Brownie Torte

(V,VE,GF))
Belgian chocolate truffle mousse, finished
with cubes of chocolate brownie

Tea/Coffee : Add £2
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