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SUNDAY LUNCH

TWO COURSES £13.20
THREE COURSES £20.00

STARTERS

Roasted smooth tomato soup with crunchy croutons (v)
Thick cut brioche garlic bread with side salad (v)

Grazing plate with cucumber sticks, carrot sticks, berries, grated cheese
and flat bread (v)

Southern fried halloumi dippers with lime and chilli yogurt (v)

BBQ chicken wings with carrot, cucumber & celery salad and cheese sauce

MAINS

Tomato and basil pasta topped with aged cheddar cheese (v)
ATurner & Sons beef burger in a brioche bun with ketchup and fries
Chicken goujons with fries and fresh garden peas

Pan roasted chicken breast with cauliflower cheese, roasted carrot, spring cabbage,
roast potato and Yorkshire pudding

Chicken thigh flatbread wrap with lemoney coleslaw, garlic yoghurt and fries

Slow cooked blade of beef with cauliflower cheese, roasted carrot, spring cabbage,
roast potato and Yorkshire pudding

BRUNCH

Eggs Benedict on an English muffin with bacon, poached eggs and hollandaise sauce
Smashed avocado on toast with red pesto, semi-dried tomato and onion seeds (vg) (v)

Brioche French toast with maple syrup and bacon
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DESSERTS

Baked cookie in a pan with brownie ice cream and salted caramel (v)
Fruit plate with melon, berries and fruit coulis (v)
Banana split with vanilla ice cream, whipped cream and sprinkles (v)

Apple crumble with vanilla ice cream (v)

“Every snack is a surprise!
Let’s explore the flavours of imagination together.”
Catrat, Gabby’s Dollhouse

MOCKTAILS

Grape Spritz £5.00

A bubbly blend of grape juice, grenadine syrup and lemon-lime soda topped
with fresh grapes.

Choctail £5.00
A creamy, chocolatey treat with chocolate syrup, milk, and ice, finished with
whipped cream and chocolate shavings.

Tropical Superstar Mocktini £5.00

A tropical fusion of passion fruit, orange, and lemon juices, sweetened with
grenadine and vanilla syrup, served with a shot of lemonade.

Berry Fizz £500
A refreshing mix of pink grapefruit juice, strawberry juice, and lemonade,
garnished with fresh mint leaves and a splash of grenadine.

“Cooking is my way of spreading joy and love to those around me.
There’s nothing quite like seeing someone enjoy a meal you've prepared”
Matilda Ramsay

For those with specific allergens that would like to know more about the dishes on our menus,
please ask a member of our team who will be glad to assist.
(v) vegetarian (vg) vegan (df) dairy free (n) contains nuts



