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LUXURY VICTORIAN HOTEL

Wlithers Day

Traditional Sunday Lunch 10th March

Starter Dessert

Homemade leek and potato soup 0

Continental & English Cheese and biscuits
Served with a crusty roll

Served with celery and grapes
Classic Prawn Cocktail Marie Rose . . .
Royal Greenland prawns served on a bed of Aselection oIS UISlee e

HLEy euteercpped il e S Treacle sponge served with Devonshire custard

Fanned melon 0
With seasonal berries and Raspben‘y coulis New York Style cheesecake with white chocolate drizzle

Duck, Orange and Cognac Paté

Triple chocolate shortbread stack
Served with spicy chutney and salad garnish

Main Courses £29.95 per person

Prime aged roasted Beef with Yorkshire pudding (Children under 12) £15.00
Served with pan gravy and horseradish

Slow roasted leg of lamb with Yorkshire pudding
Served with pan gravy and mint sauce

Butter Roasted Turkey
Served with sage & Onion Stuffing & pigs in blankets

Fresh Haddock and Chips
Locally sourced haddock
Served with skin on fries, petit pois and tartar sauce

Spring Vegetable Shepherd’s Pie 0
Topped with colcannon mash and cheddar cheese glaze

Served with seasonal vegetables and roast potatoes

www.kingstontheatrehotel.com

Our Menus contain allergens.
If you suffer from a food allergy or an intolerance please let a member of the restaurant team know prior to booking.
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