
Available every Sunday from 12pm 
2 courses £15.95 | 3 courses £19.95

SOUP OF THE DAY GF & VEGAN 
Bread roll, salted butter	

FETA & TOMATO CONFIT 
ONION BRUSCHETTA GF & VEGAN 
Balsamic glaze, basil dressed rocket

CHICKEN LIVER PATE GF 
Red onion chutney, toasted focaccia

Get your tastebuds 
warmed up with our 
selection of heavenly 

starters

TO START 

The perfect Sunday 
comforts

MAIN 
COURSE 

Hopefully you still have 
room for something sweet

DESSERT

CARAMEL & APPLE CRUMBLE 
Hot vanilla custard

WAFFLE STACK VEGAN 
Berry compote, honey cream, fresh 
berries

CHOCOLATE FUDGE SUNDAE 
Vanilla ice cream, chocolate sauce, 
sweetened cream, café curl 

S U N D A Y  L U N C H

ROAST BEEF GF 
Seasonal vegetables, roast & mashed potatoes, 
Yorkshire pudding, red wine gravy

ROAST OF THE DAY GF 
Please ask your server for details

STEAK PIE
Choice of potatoes, seasonal vegetables

BANGERS & MASH 
Red onion gravy, garden peas

COTTAGE PIE 
Cheesy mashed potatoes, minted greens 

CAULIFLOWER, SWEET POTATO, 
SPINACH & CHICKPEA KORMA 
GF & VEGAN 
Chota naan, basmati rice

■ CROFTFOOT ■ RESTAURANT ■  BAR ■

Please speak to a member of staff regarding any dietary requirements.
Dishes marked GF can be made with gluten free ingredients. Our food is prepared in a 
common kitchen with the risk of gluten exposure. We cannot recommend this menu for 

customers with celiac disease. Customers with Gluten sensitivities should exercise judgment in 
consuming this food
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