
ROASTS
all served with glazed carrots, broccoli, roast potatoes & mash and unlimited gravy - don’t be shy and 

ask if you need a top-up!

DUNWOOD AGED SIRLOIN OF BEEF, braised beef stuffed Yorkie (gf-req)
BRAISED LAMB SHOULDER, minted gravy 

SHROPSHIRE CHICKEN CROWN, sage & apricot stuffing (gf-req)

MAINS
BEER BATTERED COD, Koffmans chunky chips, peas, tartare sauce

PAN FRIED HAKE, seaweed gnocchi, braised leeks, warm tartare, crispy leek tops
CHICKPEA DHAL, roast cauliflower, coconut yogurt, pickled onion, coriander (ve)(gf)

1 7 8
F A I R L A W N S  S U N D A Y S

STARTERS & SNACKS
ROAST TOMATO SOUP, basil oil, garlic croutons (ve) - £10

GARLIC BAKED CAMEMBERT FOR 2, artisan breads, seasonal chutney (gf-req) - £18

CAULIFLOWER BITES, maple & sriracha glaze (ve) - £6.5
CRISPY CHICKEN BITES, Korean BBQ glaze, pickled mouli (gf) - £9

CRISPY HASH BROWNS - £9
choice of topping: ‘Burger’, beef tartare | ‘PATATAS BRAVAS’, chorizo aioli 

SIDES
CAULIFLOWER CHEESE £6.5

SAUTEED PEAS & BACON, crispy onions £6
TRUFFLE & PARMESAN FRIES £6.5

DESSERTS
WARM TREACLE TART, orange & ricotta cannoli

178 HOMEMADESOFT SERVE, ask for Chef’s daily flavour
CHOCOLATE BROWNIE, honeycomb, vanilla ice cream (gf-req)(ve-req)

THREE CHEESE BOARD, seasonal chutney, crackers (gf)

EASTER SUNDAY LUNCH
2 courses (main & dessert) - adults: £32.50 | kids: £15

A 10% OPTIONAL SERVICE CHARGE IS ADDED TO YOUR BILL. 
THIS IS GIVEN ENTIRELY TO FOOD, BAR, KITCHEN & PORTER TEAMS. IF YOU’D LIKE TO OPT OUT JUST LET US KNOW.

WE HAVE LOOKED IN DETAIL AT THE UNINTENDED PRESENCE  OF ALLERGENIC INGREDIENTS IN OUR FOOD & KITCHEN, BUT WE 
CANNOT FULLY GUARANTEE IT.



MAINS

SAUSAGE & MASH, garden peas, gravy

CHICKEN OR COD GOUJONS, skinny fries, garden peas, ketchup

TOMATO PASTA, grated Parmesan

ROAST BEEF, Yorkshire pudding, classic trimmings, unlimited gravy

1 7 8
F A I R L A W N S  S U N D A Y S

STARTERS

GARLIC CHEESY TOASTED CIABATTA
  

ROAST TOMATO SOUP, bread roll  

SMOKED SALMON, buttered brown bread, fresh lemon

DESSERTS

WARM TREAKLE TART, orange & ricotta cannoli

178 HOMEMADESOFT SERVE, ask for Chef’s daily flavour

THREE CHEESE BOARD, seasonal chutney, crackers (gf)

KIDS EASTER SUNDAY MENU
2 courses (main & dessert) - £15 including a glass of squash

Kids Village squash
£1 including a 20p kids village donation
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