
​T H E​

​F O U N T A I N​
​SUNDAY LUNCH​

​STARTERS​
​Smoked salmon, dill, creme fraiche & bread  ~£12​

​Wild mushroom risotto, parsley, artichoke crisps​​(v)​​~ £9​
​Prawn cocktail, rose marie sauce ~ £9​
​Seasonal soup, bread, butter ~ £7.50​

​ROASTS​
​Roast beef, horseradish ~ £26.95​

​Roast pork belly, crackling, and apple sauce  ~ £26.95​
​Roast chicken, stuffing  ~ £26.95​

​Roast hispi cabbage, roscoff onion​​(v)​ ​~ £26.95​
​Trio of roasts, beef, pork, chicken, & extras  ~ £34.95​

​-all roasts served with-​
​Roast potatoes | Seasonal veg | Gravy | Yorkshire pudding​

​Please ask your server for a complimentary​
​top-up of vegetables, potatoes, or gravy​

​SIDES​
​Dauphinoise potatoes £4 | Extra yorkshire £2 | Cauliflower cheese £6.50​

​DESSERTS​
​Crème brûlée, shortbread ~ £8.50​​(v)​

​Bread & butter pudding, custard or ice cream ~ £10​​(v)​

​Sticky toffee pudding, vanilla ice cream, or custard ~ £9​​(v)​

​Crumble, custard or ice cream ~ £8​​(v)​

​Trio of ice cream or sorbet ~ £6.50​​(v)​

​Selection of 4 cheeses, crackers, and pickled walnut purée​​~ £14​

​Please make us aware of any allergies or dietary requirements​


