
 
 
 
  
  
 

 
 

Please inform a member of staff if you have any allergies or dietary requirements. Our food is prepared in a kitchen that handles allergens, 

and while we take every precaution, we cannot guarantee that dishes are free from traces of allergens. 

(V) Vegetarian | (VE) Vegan | (VEA) Vegan Available | (GF) Gluten Free | (GFA) Gluten Free Available  
 

 

 

SAMPLE SUNDAY LUNCH MENU 
Our Sunday Lunch Menu changes weekly. 

The menu shown here is for sample purposes only and may not reflect the dishes available on your visit. 

 

STARTERS 

Burrata & Tomato Salad (V) 
Rosemary Oil, Blakeney Leaf 

Ham Hock Terrine 
Toasted Brioche. Piccalilli 

Salmon Gravlax 
Pickled Beetroot, Lemon Aioli 

Sticky Hoisin Chilli Beef 
Asian Salad, Spring Onion, Chilli, Soy Sauce 

 

ROASTS 
With Roast Potatoes, Butternut Squash Puree, Red Cabbage, Honey Glazed Carrots & Parsnips, Seasonal Vegetables, Cauliflower 

Cheese, Gravy & Yorkshire Pudding 

Rump of Beef 
(Served Medium Rare) 

Chicken Breast 

Pork Loin 
Crackling 

Trio of Meats (£3 supplement) 
Beef, Pork Loin & ½ Chicken Breast 

Butternut Squash & Lentil Wellington (V) (VE) 

Extras 
Roast Potatoes, Sprouting Broccoli, Cauliflower Cheese - £3 each 

 

MAINS 

Pan Fried Salmon Fillet 
Crushed New Potatoes, Ratatouille, Sprouting Broccoli 

Stables Classic Burger 
Two 4oz Beef Patties, Cheese, Baby Gem, Tomato, Pickles, Slaw & Fries 

 

DESSERTS 

Raspberry Bakewell 
Raspberry Sorbet 

Chocolate Brownie Sundae 
Dark Chocolate Sauce, White Chocolate Ice Cream 

Lemon Shortbread Cheesecake 
Mango Sorbet 

Apple & Blackberry Crumble 
Vanilla Ice Cream 

 

1 COURSE £19 |2 COURSES £25 | 3 COURSES £32  
 

 


