
S u n d a y s  a t  T h e  S a l m o n

   S T A R T E R S  O R   L I G H T  B I T E S
                                           

   Traditional Prawn Cocktail, Marie Rose, granary bread £9

Breaded Whitebait, lemon mayonnaise, mixed leaf garnish  £7

Deep Fried Brie Wedge, redcurrant coulis, mixed leaves  £8

Creamy Stilton Mushrooms with toast £8.50

Homemade Chicken Liver Pate, onion chutney, toast £7.50

T R A D I T I O N A L  S U N D A Y  R O A S T  £ 1 6 . 5 0
All of our roasts are served with  roasted potatoes, new potato, 

honey glazed parsnips & seasonal vegetables

Topside of Beef with Yorkshire Pudding

Loin of Pork with Stuffing & Apple Sauce

Mediterranean Roasted Vegetable Tart (vg)

PLEASE ADVISE OUR STAFF OF ANY ALLERGIES OR INTOLLERANCES AT THE TIME OF ORDERING. NOT ALL INGREDIETS ARE
LISTED. FISH DISHES MAY CONTAIN BONES. OUR KITCHEN CONTAINS ALLEGENS. 

M A I N  C O U R S E S

“Hunter’s Chicken”, with fries and salad £15

Pan Fried Seabass Fillet, crushed buttered potatoes,

caper butter, greens £18.50

Wild Boar Burger, brie & bacon, fries and coleslaw £17

Hand carved Ham & Eggs, salad and fries £15


