
THE SUNDAY 

CARVERY 
Sample Menu 

-Starters- 
 

Thai Prawn & Smoked Salmon timbale 

with lemon & dill oil, crusty bread roll & a spicy  

tomato & brandy mayonnaise. 

 

Homemade Winter Vegetable Soup 

with freshly baked bread & butter. 

 

Creamy Garlic & Tarragon Mushrooms  

with a crusty bread & butter. 

 

Cranstons Bacon & Black Pudding Salad  

served on mixed leaves, croutons, pine nuts & finished with 

 a wholegrain mustard dressing. 

 

-Main Courses from the Carvery- 
 

Herb Roast Topside of Beef 
 

Rare Roast Rib of Beef 
 

Mustard Roast Loin of Pork 
 

…..served with a selection of fresh Vegetables & Potatoes 

 

-Main Courses from the Kitchen- 
 

Pan Fried Fillet of Salmon 
on a tomato & basil galette & basil pesto. 

 

Portobello Mushroom Lattice 
served on a bed of dressed mixed leaves finished with a balsamic reduction. 

 

-Homemade Desserts- 
 

Oswald’s Sticky Toffee Pudding 
served with hot toffee sauce & a choice of cream or ice-cream. 

 

Raspberry Crème Brulee 
with Oswald’s shortbread 

 

Oswald’s Apple Crumble 
with hot custard or vanilla ice cream 

 

Baked Lemon Cheesecake 
with a fruit compote & crème fraiche 

 

 

MAIN COURSE = £9.95 

2 COURSES = £13.95 

3 COURSES = £17.45 

KIDS PLATE = £5.95 


