THE SEAGRAVE ARMS

SAMPLE Sunday Lunch Menu
2 Course £32
3 Course £36

Starters
Treacle Soda Bread, Whipped Salted Butter v

Seasonal Soup, Crusty Bread, Salted Butter ve

Tarragon Gnocchi, Wild Mushrooms & Parmesan Cream v
Salmon Boudin, Langoustine Sauce, Sea Herbs Gr

Game Terrine, Beer Pickled Onions Gr

Mains
Sirloin of Beef, Yorkshire Pudding, Red Wine Gravy & Seasonal Greens
Pork Loin, Prune & Sage Stuffing, Apple Sauce & Choucroute
Ouwr roasts are all served with crispy potatoes, honey roasted parsnips & carrots

Atlantic Cod, Curried Mussels & Clam Chowder Gr
Beer Battered Haddock, Fat Chips, Crushed Peas, Tartar Sauce cr
Roasted Beetroot Tart, Buckwheat Pastry, Horseradish Sauce, Gouda Cheese DFA, GF, v

Sides

Honey Roast Carrots & Parsnip £5  Roast Potatoes
Truffle & Parmesan Fries cr,v £6  Waldorf salad
Skinny Fries ve, v, b, G £5  Cauliflower Cheese
Yorkshire Pudding £1

Puddings

Spiced Plum Souffle, Plum Sauce & Ginger Ice Cream GF

Orange Chocolate Delice, Orange Sorbet GF

Treacle Tart, Caramelised White Chocolate, Vanilla Ice Cream

4 British Cheese, Rosemary Biscuits, Lavosh Crackers, Apple Chutney

A discretionary 10% gratuity will be added to your bill, thank you.

V = Vegetarian | GF = Gluten Free |VE = Vegan | DF = Dairy Free| N/S = Contains Nuts or Sesame
GFA = Gluten Free Available | VEA = Vegan Available | DFA = Dairy Free Available

£5
£5
£5

If you have any special dietary requirements or allergens, please let a member of team know at the time of

ordering.



