SUNDAY LUNCH
2 COURSES - £30, 3 COURSES - £39.50

TO START

CONFIT CHICKEN AND CARAMELISED ONION TERRINE
toasted sourdough, onion chutney
SOUP OF THE DAY
SMOKED TROUT SALAD

horseradish cream, crispy onions

GOATS CHEESE, SUN BLUSHED TOMATO SALAD (V)
olives, basil

MAIN COURSE

ROAST DRY AGED BRITISH SIRLOIN OF BEEF
yorkshire pudding, roasting juices gravy
RED LENTIL AND SPINACH DAHL (V)
coriander rice, flatbread
ROAST LOIN OF PORK
sage and onion stuffing, apple purée, crisp crackling

TEMPURA COD FILLET
hand cut chips, homemade mushy peas, tartare sauce

TO FINISH

STRAWBERRY SABLE
chantilly cream
HOT STICKY TOFFEE PUDDING
toffee sauce, vanilla ice cream
RHUBARB AND APPLE CRUMBLE

vanilla custard

CHEESE AND BISCUITS
celery, grapes, chutney

&

Matfen Hall Hotel cannot guarantee that any item on this menu is free from nuts or nut traces and that all fish or game will be
totally free from bones or shot. No items that are required to be labelled as ‘containing GM materials’ are used in the preparation
of this menu. Please let one of the team know if you have any allergies or dietary requirements - allergen information is available on
request. Reasonable substitutions will be accommodated where practical. Discretionary 12.5% service charge. All prices include VAT.



