Starters

SOUP OF THE DAY

with crusty roll and butter v/ve

HOMEMADE LEEK AND FETA
SPRING ROLLS

with sweet chilli mayo, v

SARDINE CROSTINI

with red pepper mayonnaise, fennel and dill

SMOKED SALMON ROULADE

with dill creme fraiche and melba toast

BLACK PUDDING SCOTCH EGGS

with whisky sauce and dressed salad

CHICKEN AND DUCK TERRINE

with pickled wild mushrooms and croutes

Sides

HOUSE MIXED SALAD
SAUTEED GREEN BEANS

FRENCH FRIES
COLESLAW

Desserts

COCONUT CAKE

layered with Madagascar vanilla mascapone cream,
passionfruit caramel and coconut sorbet

CHOCOLATE POT DE CREME

with Chantilly cream and almond tuille

HOT PEAR, APPLE AND CHESTNUT
CRUMBLE

topped with vanilla ice cream

ENGLISH AND FRENCH CHEESE
SELECTION

with chutney and grapes

ICE CREAMS AND SORBETS

ask your waiter for flavours

L.eander Club

SAMPLE SUNDAY
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ROASTS

MUSTARD GLAZED RIB OF BEEF

with seasonal vegetables, garlic and herb goose fat roasted potatoes

BONED AND ROLLED ROSEMARY
STUFFED LEG OF LAMB

with homemade mint sauce and herb and garlic goose fat
roasted potatoes

OLD SPOT HOUSE-SMOKED
PORK LOIN

with homemade apple sauce, maple-glazed crackling
and garlic and herb goose fat roasted potatoes

WILD MUSHROOM WELLINGTON

with vegetarian roast potatoes and gravy (v)

f3o

f£27

f24

f22

Toasted Sandwiches Servedat lunchtime only, with fries

BREADED AUBERGINE

with whipped ricotta, confit tomatoes and garlic

CAPRESE

with tomato, pesto and mozzarella

CHICKEN

Breadcrumb-covered chicken with mozzarella, frissée and
chipotle mayonnaise

TUNA MELT

Tuna mayonnaise, sweetcorn and mozzarella

TUNACADO

Tuna mayonnaise, avocado, tomatoes, pesto and dill

LEANDER CLUB
BLT with chicken and egg mayo

fi2

fi2

fi2

fi4

fig

f14

If you have a food allergy, intolerance or coeliac disease, please talk to the staff

about the ingredients in your food and drink before you order.

v = vegetarian, ve = vegan




