3 courses £16.95 per person
Served 12pm - 7pm

o Glart

TOAST, BUTTER, JAM, TEA & COFFEE

.
,? _{ TRADITIONAL ROAST PORK
’ ® = Roasted with thyme, rosemary and a mix of rustic vegetables this Sunday treat is a firm
L favourite all year round. Served with homemade crispy roast potatoes, chunky honey
,/‘ 2 b olozed vegetables with fresh thyme, Yorkshire puddings and apple sauce

CHEF'S SPECIALITY ROAST
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\_—‘—’ This is our weekly changing roasting joint. Please ask our team what our special is this
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week *some weeks may include a small supplement charge \ [

TRADITIONAL SLOW-COOKED STEAK PIE :

Slow-cooked for 12 hours, topped with puff pastry, seasonal vegetables, chips or mash

LOCALLY SOURCED FISH AND CHIPS

Freshly breaded or battered served with chips, peas, salad & tartar sauce

HOUSE MACARONI TOPPED WITH PARMESAN CHEESE

Crusty garlic ciabatta

CREAMY CAJUN PASTA

Mediterranean veg tossed with a mix of Cajun spices, a little cream & crusty garlic

ciabatta. *add chicken £2

CHEESE & BACON BURGER
60z homemade burger, crispy gem, fresh onion, beef tomato, bacon, cheese &
homemade onion rings

WHY NOT DOUBLE UP FOR £2 ON THE BEEF BURGER

CHEF'S HOMEMADE CURRY

Chef's speciality, served with rice, naan bread and mango chutney

Chef 's selection of homemade cakes and scones

served with cream, jom & butter
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@ Please ask a member of staff about allergen information

GILVENBANK For more information call 01592 742077 or
HOTEL email: enquiries@gilvenbankhotel.co.uk





