
Menu
S t a r t e r s

Prawn Cocktail 
 Classic Prawn Cocktail served with homemade Marie Rose sauce & 

Lemon. (gf)

Caesar Salad 
Green salad of Romaine lettuce, croutons, dressed Caesar sauce & 

Parmesan cheese. (v)

Brussels Pate Pots & Toast  
Mini pots of Brussel pate served with toasted crusty bread.

M a i n s
Baked Vegetables with Dumplings 

Baked vegetables with a creamy sauce & herb dumplings. (v)

Chicken Breast with White Wine & Creme Fraiche

Beef Steak & Ale Pie  
A hearty Steak & Ale pie with a puff pastry crust.

Butternut Squash, Mixed Bean & Cheese Pie 
 Tasty vegetable pie with a puff pastry crust. (v)

All served with Red Cabbage, Baby Parsnips, Carrots &
Creamed Potatoes.

D e s s e r t
Cheese board  

Individual cheese board containing Cheddar, Blue Cheese, Brie,
Chutney & Biscuits

Homemade Toffee Apple Crumble with Custard

Chocolate & Orange Torte with Clotted Cream

M e n d i p  B e l l e  S u n d a y  L u n c h

T e a  &  C o f f e e  w i t h  M i n t s


