
 

 

June Sunday Lunch  

PUDDINGS 

Summer Fruit Charlotte (V) 

Berry Coulis | Honeycomb 

Strawberry Pavlova Cheesecake (V) 

Strawberry | Compote | Meringue 

Dark Chocolate Brownie (VG) 

Rum & Raisin Ice Cream 

Lemon Drizzle Loaf (V) 

Blueberry Sorbet | Blueberries 

Cake of the Day (V) 

 

 

BOOKINGS OF SIX OR MORE REQUIRE A PRE-ORDER 

For reservations, please call 01282 451636 or email bistro197@blcgroup.co.uk 

 
 

(V) VEGETARIAN | (VG) VEGAN | (GF) GLUTEN FREE | (N) CONTAINS NUTS | (PGF) CAN BE PREPARED GLUTEN FREE 

STARTERS 

Summer Minestrone (VG) 

Crusty Basil Focaccia  

Chorizo Croquette  

Spring Onion | Mozzarella | Cajun Mayo 

Smoked Salmon Bruschetta  

Pesto | Sundried Tomato | Rocket 

Garlic Chilli & Coriander Halloumi (V) 

Lebanese Flatbread 

Braised Pulled Lamb 

Cauliflower Cous Cous | Salad 

 

 

 

 

2 Courses £17     |     3 Courses £20 

MAIN COURSES 

Roast Gammon 

Seasonal Greens | Honey Coated Carrot | Roast Potatoes  

Cauliflower Cheese | Yorkshire Pudding | Jus 

Braised Pressed Brisket 

Seasonal Greens | Honey Coated Carrot | Roast Potatoes  

Cauliflower Cheese | Yorkshire Pudding | Jus 

Asparagus Salad (VG) 

Sticky Chilli Tofu | Baby Potato | Strawberry  

Pan Fried Seabass 

Tomato | Courgette Basil Risotto | Tapenade 

Chicken Leek & Bacon Pie 

Chunky Chips | Gravy | Buttered Vegetables 

 

 

 

 


