
S U N D A Y
A T  T H E  W Y N Y A R D  C L U B

S T A R T E R
Homemade soup of the day served with a warm bread roll (V) | £6.25

Prawn Cocktail with Crostini, Baby Gem, Avocado 
and Marie Rose Sauce | £7.25

Goats Cheese Arancini with Pesto Sauce | £6.00

Heritage Tomato and Mozzarella Salad with 
Croutons and Balsamic Vinegar  | £5.95

M A I N
Roast Topside of Beef, Creamy Mashed Potatoes, Honey Roast Root,  Seasonal

Vegetables, Yorkshire Pudding and 
Rich Pan Gravy | £17.95

Whole Chicken Poussin, Creamy Mashed Potatoes, Honey Roast Root Seasonal
Vegetables, Yorkshire Pudding and 

Rich Pan Gravy | £16.95

Lamb Shank, Creamy Mashed Potatoes, Red braised cabbage with a  
Mint Gravy | £17.95

Pan Fried Seabass served with Dauphinoise Potatoes, Seasonal  Vegetables
with a Lemon and Dill Sauce  | £15.95

No Moo meatballs in a Tomato sauce and Gnocchi (V)(VE) | £15.00

D E S S E R T
Sticky Toffee Pudding, Toffee Sauce and Vanilla Ice Cream | £6.50

Warm Double Chocolate Brownie | £6.50

Lemon Posset | £6.50

White Chocolate and Baileys Mousse | £6.50

PLEASE SPEAK TO A MEMBER OF YOUR TEAM WITH REFERENCE TO
FOOD ALLERGIES, INTOLERANCES AND SPECIAL DIETARY REQUIREMENTS

WE CANNOT GUARANTEE THE ABSENCE OF ALLERGEN TRACES IN OUR MENU ITEMS.


