
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/VE) | £6.25

Chicken & liver pate served with onion marmalade & brioche toast | £6.95

Dover sole fishcake with sweet chilli dressing and mixed salad | £7.25

Brie bite salad, mixed salad served with breaded brie & cranberry dressing | £6.50

M A I N
Roast topside of beef, garlic & herb roasted potatoes, seasonal vegetables,

 Yorkshire pudding with rich pan gravy | £17.95

Roast chicken breast, garlic & herb roasted potatoes, seasonal vegetables, Yorkshire pudding with rich pan gravy | £16.95

Slow cooked honey glazed ham, garlic & herb roasted potatoes, seasonal vegetables, Yorkshire pudding with rich pan
gravy  | £16.95

Pan-fried seabass with dauphinoise potatoes, steamed vegetables & 
lemon butter sauce | £16.95

Beetroot wellington, garlic & herb roasted potatoes, seasonal vegetables, with rich pan gravy  (V/VE) | £14.95

D E S S E R T
Chocolate brownie sundae, vanilla ice cream | £6.50

Sticky toffee pudding, vanilla ice cream & butterscotch sauce | £6.50

Forest fruit pavlova served with fresh cream | £6.50

Sugar, lemon & butter pancake stack wit Chantilly cream  | £6.50

P L E A S E  S P E A K  T O  A  M E M B E R  O F  O U R  T E A M  W I T H  R E F E R E N C E  T O
F O O D  A L L E R G I E S ,  I N T O L E R A N C E S  A N D  S P E C I A L  D I E T A R Y  R E Q U I R E M E N T S .

W E  C A N N O T  G U A R A N T E E  T H E  A B S E N C E  O F  A L L E R G E N  T R A C E S  I N  O U R  M E N U  I T E M S .

Side of roast potatoes | £3.25
Side of cauliflower cheese | £3.25
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