Sunday Lunch Menu

Separate Main and Cream Tea
menus are available to download
from the website

GF

Gluten free

V

Suitable for vegetarians

Sunday Lunch Menu
Homemade Soup of the moment
finished with double cream
V Deep fried breaded Mushrooms
with a garlic mayonnaise dip
Homemade Smooth Chicken Liver Pate
with dressed leaves and a red onion marmalade
GF Classic dressed tossed Caesar Salad
Romaine lettuce with croutons, Parmesan flakes and anchovies
GF Avocado and Prawns
on a bed of dressed leaves
V GF

Roast Topside of British Beef
with homemade Yorkshire pudding and Horseradish sauce
GF Roast Loin of Pork
with Sage & Onion Stuffing, Crackling and Apple sauce
GF A Half Roast Chicken
With Sage & Onion Stuffing and a Pig in its Blanket
GF Sautéed Lamb’s Liver & Best Back Bacon
with a rich red wine and onion gravy
V GF A Potato cake topped with Grilled Goats Cheese
on roasted Mediterranean vegetables with a tomato and basil concasse
Sussex Haddock Smokie in a Creamy White Wine Cheese sauce
topped with gratinated leek and onion mash
Homemade Steak and Ale Pie with shortcrust pastry
in a rich Spitfire Ale and tomato gravy
GF

Homemade Kentish Apple Crumble
with Ambrosia custard or ice-cream
Our fabulous homemade Toffee Banoffee Pie
on a crumbly biscuit base drizzled with toffee and chocolate sauce
The LEMON TREE Special
a tangy lemon cream biscuit based tart served with raspberry coulis
GF Fruits of the Forest Creme Fraiche Brulee
with a burnt sugar top
Sticky Toffee Pudding with hot toffee sauce
served with Ambrosia Custard or Ice-cream
All Main Courses £10.45 Child Main Courses £6.45
Any Two Courses £13.95 All Three Courses just £15.95
Allergen Information - All menu items that are, or can be Gluten Free are marked, but please let us know if you want the
Gluten Free option so we can substitute items as necessary. Please let us know if you have any food allergies and we can let
you know what ingredients are included or if we can do a dish without that ingredient.

