THE PUNCH BOWL

PUB & DINING
Sample Sunday Lunch Menu

For the Table.
Baked Camembert Cheese with Garlic, Rosemary & Honey, ciabatta (v) £15
Padron Peppers, sea salt, black pepper (ve) £6
Baked Olives, garlic, thyme (ve) £5
Foccaccia and Butter, rosemary, sea salt (v) £5

Starters
Smoked Ham Hock Terrine, tomato & apricot chutney, apple salad, toasted ciabatta £9
Garlic Butter King Prawns, roasted tomato & red pepper puree, watercress £12
Beef Shin & Mature Cheddar Croquettes, Dijon garlic aioli, pickled red onions, fresh herbs £11
French Onion Soup, Gruyere crouton £8
Pan Seared Halloumi, rocket, sweet chilli jam (v) £8
Thai Style Arancini, charred lime, chilli, spring onion, sesame (ve) £9

Sunday Lunch.

All Our Roasts Are Served with:
Seasonal Roasted Root Vegetables, Sautéed Greens, Braised Red Cabbage, Beef Dripping Roast Potatoes,
Sausage Meat Stuffing and Beef Dripping Y orkshire Pudding

Roast Derbyshire Strip Loin of Beef- served pink £20
Pan Roasted Chicken Supreme- crispy skin, wing on £19

Porchetta- herb stuffed pork with crispy crackling £19
Full Punch Bowl- beef, chicken supreme and Porchetta £23
Nut Roast- v vegetarian trimmings (veo) £18

Add a side
Cauliflower Cheese 6/Creamy Mash 4/Pig in Blankets 5/Beef Dripping Yorkie 2

Mains.
Beer Battered Cod & Chunky Chips, minted mushy peas, house tartare sauce, charred lemon £19
Taylor’s Sausage & Mash, trio of country sausages, mashed potato, seasonal vegetables, Henderson's onion gravy £17
Wild Mushroom & Sage Risotto, woodland mushrooms, parmesan, herb oil (v) £18 4dd chicken supreme £5
Romanesco Cauliflower Steak, herby jewelled couscous, zat’tar (ve) £18
Classic Cheese, beef patty, melted mature cheddar, lettuce, tomato, red onion, house slaw, fries £17 add smoked bacon £2
100z Ribeye Steak, chunky chips, grilled tomato, Portobello mushroom, dressed rocket & parmesan salad £35

V vegetarian / VE vegan

Please speak to a member of the team about allergies or dietary requirements.



