
LONGHORN FREE RANGE ORGANIC BEEF
served with roast potatoes, seasonal vegetables, and a Yorkshire pudding

BLYTHBURGH FREE-ROAST CRISPY PORK BELLY
served with roast potatoes, seasonal vegetables, and a Yorkshire pudding

SALMON FILLET
served with Hollandaise sauce and seasonal vegetables

MOROCCAN CUTLET (V) & (GF)
served with roast potatoes, seasonal vegetables, and a Yorkshire pudding

ROAST LAMB (£2.50)
marinated in rosemary and garlic, served with roast potatoes, seasonal
vegetables & a Yorkshire pudding

MAINS

Sherbourne House

STARTERS
SOUP OF THE DAY

PRAWN COCKTAIL
(£2.95 SUPPLEMENT)

BREADED GARLIC MUSHROOMS
with fresh homemade garlic aioli 

DEEP FRIED CALAMARI
served with garlic aioli and a sprinkle
of paprika

DESSERT OF THE DAY

Allergy Advice - Although care has been taken in preparation, some
dishes might contain bones. Please take care. We cannot guarantee that
our menu items are free from nuts or nuts trace elements or any other
allergies. Please advise a member of staff, if you have any allergies
before placing your orders so our kitchen can accommodate your
dietary needs.

DESSERTS

WARM BELGIUM SUGAR WAFFLE
served with Madagascan vanilla ice cream and
toffee sauce

STICKY TOFFEE PUDDING
served with Madagascan vanilla  ice cream

WARM CHOCOLATE BROWNIE
served with Madagascan vanilla ice cream

BROWNIE SUNDAE

SELECTION OF LUXURY ICE CREAM (3
SCOOPS)

CHEESE PLATE
served with selection of biscuits and fruit (£2.95
supplements)

SUNDAY
ROAST

1 COURSE - £14.95 
2 COURSES - £22.50 
3 COURSES - £27.95

( V )  –  Vegetar ian  ,  (GF)  –  Gluten  Free  


