
MAINS:



Roast beef topside - roasted parsnips and carrots - bone marrow
stock gravy



Rolled pork belly - pork apple stuffing - apple puree - sage onion

madeira sauce



Braised lamb shoulder - charred leeks - mint sauce - lamb jus



Roast chicken supreme - crispy bacon - roast carrots - wild
mushroom tarragon sauce



Fish of the day - herb crust - braised leeks - vermouth cream sauce



(v) Wild mushroom spinach wellington - wild rocket salad - goats

cheese cream reduction



All mains served with rosemary roast potatoes - hand raised
yorkshire - braised red cabbage - wilted greens - cauliflower cheese




SUNDAY ROAST

Please note that all our food is prepared and cooked fresh on the premises. If you are in a hurry, have any
allergies or queries please bring it to our attention and we will do our utmost to accommodate you. Service is
not included and tips are appreciated and divided equally between the team members in the kitchen and bar.

(v) Vegetarian option



1 Course £15

2 Courses £20
3 Courses £24



Kids

1 Course £10
2 Courses £15
3 Courses £19




@MalloriesHotel

Tag us in your posts #Mallories


