
Starters

Soup of the Day  -  £7.95  GFA V
Crusty roll & butter

Classic Prawn Cocktail  -  £8.50  GFA
Buttered Brown Bread & lemon wedge

Breaded Brie Wedges  -  £8.50  GFA
fig & honey chutney & salad leaves

Warm Goats Cheese & Beetroot - £8.50  V 
roasted beetroot puree, walnuts & balsamic

Ardennes Pate - £8.50 
Rich, rustic farmhouse pate, served with sweet red
onion chutney, cornichons, toasted sourough &
salad leaves

Butterfly King Prawns - £8.50  
Crispy breaded king prawn served with a sweet chilli
dip & salad leaves

LITTLE SILVER
S U N D A Y  L U N C H

M E N U

We’re happy to help - please let us know of any allergies or intolerances

Mains

Traditional Sunday Roast 
Crispy roast potatoes, Yorkshire pudding, carrots,
parsnips,
buttered greens & bottomless gravy 
Gluten free Yorkshire pudding available

Slow Roasted Lamb Shoulder - £20 GFA
Sirloin of Beef - £22 GFA
Turkey Breast - £19 GFA
Trio of Beef, Turkey & Pork - £22 GFA
Nutless Roast - £17 V

Fish and Chips - £17 GFA
Peas, tartare sauce & lemon wedge

Sides - £5

Cauliflower Cheese GF V

Pigs in Blankets 

Desserts

Sticky Toffee Pudding - £7.95 
Honeycomb ice cream & toffee sauce

Chocolate Brownie - £7.95 GFA 
Vanilla ice cream & white chocolate sauce

Vanilla Cheesecake - £7.95 
Raspberry Coulis

Sicilian Lemon Cheesecake - £7.95 

Apple Crumble - £7.95 
Served with custard or vanilla ice cream

3 Scoops of Artisanal Ice Cream - £6.95 
Vanilla, Strawberry, honeycomb, chocolate, mint
choc chip or vegan vanilla

Golden Layered Salted Caramel Cheesecake -
£7.95 

Vegan banana sticky toffee pudding - £7.95
Served with vegan vanilla ice cream
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