Cliff

HOTEHL
SUNDAY MENU
SMALL PLATES

In-House Focaccia 7 Spiced Tomato Soup 8
Olive oil & Balsamic (V) Cherry tomatoes, Focaccia (VE)(GFA)
Crispy Squid 8 Camembert , _ 115
Lemon aioli, Pickled Shallot, coriander truffle honey, confit garlic, sourdoug (V)

(GFA)
Duck Leg Rillette 10 Chips ‘n' Dips : 7

Paprika dusted tortilla chips, salsa
Peppercorn sauce

MAINS

Chicken Burger 19 Sea bass 19
Crispy chicken breast, Brioche bun, Pomme anna, Bon fem sauce, samphire
Lettuce,Tomato, Gherkin, Fries, Garlic (GF)
aioli, Chorizo jam (GFA)
Tomato linguine 16 Beer Battered Haddock 920
cherry tomatoes, pickled shallot (VE) Hand cut chips, Tartare, Garden peas,

lemon (DFA)
Plant Burger 18 Panzanella Salad 19
Tomato, Lettuce, Chimichurri, Pickles, mixed leaves, peppers, olives, tomatoes,
Lemon aioli, Fries (VE)(GFA) croutons (VE)

ROASTS
Pork Belly 21 Turkey 20
Topside Beef 22 Nut Roast 20

(V) (VEO) (N)

Roast potatoes, Glazed carrots, Glazed parsnips, Pork stuffing, Sweet potato
puree, Sauteed leek, Tenderstem broccoli, Gravy, Yorkshire pudding

SIDES
Cauliflower Cheese 6 Fries 4
_ . Herb Salt (GF) (DF)
Yorkshire Pudding 2 Hand Cut Chips A
Roast Potatoes 4 Herb Salt (GF) (DF)
Panache of Sunday Vegetables 6 f’ (f,)lf“l)lme Puree 5
Garlic Bread 5
House Salad 5

Your ALLERGY ADVICE: Please note that our food is prepared in an environment where nuts are present. (N) Contains nuts (GF)
Gluten Free (V) Vegetarian (VE) Vegan (DF) Dairy Free.
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DESSERT'S
Warm Cookie Dough - White chocolate Cremieux, Fudge, Vanilla Ice cream 10
Sticky Toffee Pudding - Fudge, Toffee sauce, Vanilla ice cream 9
Affogato - Double espresso, vanilla ice cream 9
Cherry Cheesecake - Pretzel base, Cherry gel 9
Pumpkin Spiced Pecan Pie - Caramelised pecans, chocolate soil, 10
Vanilla ice cream (VE)
Smores Brownie - Honey marshmallow, Biscuit, White chocolate sauce (GFA) 6
Sorbets
1 scoop 2.5
2 scoops 4

3 scoops 5.5
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KIDS MENU

Two Courses for - 12

Cheeseburger
Lettuce, Tomato, Brioche bun, Fries

Grilled Chicken Burger
Lettuce, Tomato, Brioche bun, Fries (DFA) (GFA)

Fish & Chips
Haddock, Hand cut chips (DF)

Sausages
Fries (GF)(DF)

Two Courses for - 10

Tomato Soup
Warm bread (VE)(GFA)

Cheese on Toast
Salad (V)(GFA)

Choose to add beans, peas or broccoli

Roasts two courses - 13
Beef, Turkey or pork belly, roast potatoes, glazed carrots, glazed parsnips, pork stuffing,
sweet potato puree, sauteed leek, tenderstem broccoli, gravy , yorkshire pudding

Desserts

Trio of Ice Cream
Chocolate, strawberry, vanilla (veo)

Brownie
White Chocolate sauce, ice cream (gf)

PLEASE NOTE: All dishes are prepared fresh in our kitchen, so please inform your
server of any special dietary requirements to request more information.

ALLERGY ADVICE: Please note that our food is prepared in an environment
where nuts are present. (n) Contains nuts (gf) Gluten Free (v) Vegetarian (ve)

Vegan (df) Dairy Free.







