
TO STARTO STARTT

Soup of the Day
Guinness Bread  
(1 Wheat, 6, 9)

Slow Braised Pulled Pork Flat Bread
Buttered Squash, Pickled Red Onion, Pear 
Mustard Purée, Rocket 
(1 Wheat, 6, 9, 10, 12)	

Prawn Bisque	
Grilled Sourdough (1 Wheat, 2, 4, 6, 9, 12)

Parmesan & Cheddar Chive Croquettes	
Tomato Provencal, Tomato Salsa, Dressed 
Salad (1 Wheat, 3, 6, 12) 

The Palmer Spiced Chicken Wings  	
Blue Cheese Dip  
(3, 6, 8, 12) 

MAINSMAINS

Roast Striploin of Irish Beef 
Yorkshire Pudding, Roast Root Vegetables, 
Cauliflower Cheese, Creamed Potato, Roast 
Potato & Red Wine Jus 
(1 Wheat, 3, 6, 9, 10, 12)

Roast Ballotine of Chicken
Artichoke & Chestnut Purée, Pickled 
Mustard Seeds, Shiitake Mushroom, Jus, 
Chive, Creamed Potato
(6, 9, 10, 12) 

Bradley Bacon Loin
Buttered Savoy Cabbage, Wholegrain 
Mustard Cream, Creamed Potato, Roast 
Vegetables
(6, 9, 10, 12)

Pan Fried Atlantic Salmon
Butternut Squash, Mussel & Courgette 
Nage, Silver Skin Onions, Celeriac Purée, 
Fondant Potato
(4, 6, 9, 12)

Celeriac Lasagna	
Ratatouille, Parmesan, Rocket
(6, 12)  

 

 

The Arnold Palmer Burger 
Brioche Bun, Red Onion Mustard Seed 
Compote, Aged Cheddar, Rocket & Burger 
Sauce, Fries

(1 Wheat, 3, 6, 7, 9, 10, 12)

Fish & Chips	
Tartar Sauce, Crushed Peas, Lemon
(1 Wheat, 3, 4, 6, 10, 12)

DESSERDESSERTT
Vanilla Panna Cotta
Raspberry Sorbet, Raspberry Gel 
(3, 6, 12)

Coconut, Caramel, Banoffee Pie
Honeycomb Ice Cream 
(1 Wheat, 3, 5, 6, 12) 

Passion Fruit & Mango Cheesecake
Lemon Sorbet  
(1 Wheat, 3, 5, 6, 12) 

Selection of Ice Cream & Sorbet
( 3, 6, 12)

SIDESSIDES

Parmesan & Truffle Fries (3, 6, 12)	 8

Creamed Potato (6)	 7

Roast Root Vegetables 	 7

Fries	 7

Sweet Potato Fries	 7

SUNDAY LUNCHSUNDAY LUNCH  

2 Courses: 522 Courses: 52
3 Courses: 583 Courses: 58  

ALLERGENS ALLERGENS A 10% service charge applies to groups of 8 or more

1	 Gluten
2	 Crustaceans

3	 Eggs
4	 Fish

5	 Soy Beans
6	 Dairy

7	 Peanuts
8	 Nuts

9	 Celery
10	 Mustard

11	 Sesame
12	 Sulphites

13   Lupin
14   Molluscs

We are an allergy aware business and operate a food 
safety management system with trained staff to control 
major food allergens. However our kitchen carries nuts, 
shellfish and other allergens.


