
   

 

 

 Sunday Lunch Sample Menu 
2 Courses £36 | 3 Courses £40 

 

STARTERS 
Pea and courgette velouté, orzo pasta, mint pesto  

Terrine of pressed ham hock & mustard, salad cream, radish, gem lettuce, pickles,  
toasted sourdough  

Hot smoked salmon & caper fish cake, dill pickled cucumbers,  
lemon mascarpone  

Crispy Burford brown hen’s egg, English asparagus, hollandaise sauce  
 

MAINS 
Roast topside of Dunwood Farm beef, Yorkshire pudding, roast potatoes,  

roast beef gravy  
Roast pork loin, crackling, baked apple purée, sage & apricot stuffing,  

roast potatoes, roast pork gravy  
Plaice fillet, warm salad of Jersey Royal potatoes, capers, chive butter sauce, English asparagus, 

mussels  
Chicken supreme, dauphinoise potatoes, onion puree, buttered kale  

    Open tart of heritage tomatoes, aubergine, black olive tapenade, shaved courgette, plant-based 
feta and mint salad  

Half and half of roast beef & pork, with all the traditional trimmings  
        

MAKE THE MOST OF YOUR ROAST 
Yorkshire pudding £1.50 

Roast potatoes £3.50 

 
 

DESSERTS 
Profiteroles, chocolate sauce, orange ice-cream  

Lemon meringue pie, blueberries, cream  
Cherry artic roll, almonds, cherry sorbet  

Trio of ice-cream (chocolate, strawberry, vanilla)  
Platter of cheese, savoury biscuits, apple chutney, celery, grapes  

 

Coffee and petit fours £3.50 
 

We love to see your posts & stories about your time at The Moat House on Instagram! Don’t 

forget to tag us @themoathouse so we can share them. 

 


