
Should you have any dietary, allergies or any special requests please inform one of our team and they will gladly help you.  
All prices are in GBP and are inclusive of VAT. A discretionary service charge of 10% will be added to your bill. 

    

 

   

 

 

Sample Sunday Lunch Menu 

 

Starters 

Butternut squash & carrot soup, crusty bread 

Chicken and ham terrine, apple & plum chutney, toasted sourdough 

Salmon and dill fishcakes, sauce gribiche, green leaves 

Squash and cheddar arancicni, anise & cucumber yoghurt 

 

Sunday Roasts  

All roasts served with Josper roasted red onions, goose fat potatoes,  

(vegetarian option available) maple glazed carrots, buttered greens and Yorkshire pudding. 

Slow roasted 21 day aged topside of Buccleuch beef 

Josper roasted Welsh leg of lamb 

Honey and thyme glazed spatchcock Poussin 

Roasted squash stuffed with cannellini beans, mozzarella and sunflower seeds 

 

Desserts 

Banana Mess, dulce de leche, whipped cream, meringue 

White chocolate & raspberry cheesecake, raspberry sorbet 

 Apple tart tatin, Vanilla ice cream, apple sauce  

Selection of British and French cheeses, quince, grapes, artisan crackers 

 

Sides 

Macaroni cheese £4.50 

Cauliflower cheese £4.50 

Roast potatoes £4.00 

Extra gravy  £3.00 

Seasonal vegetables £4.00  

  

                                                           One Course Lunch     £15.95 

                                                           Two Course Lunch     £18.50 

                                                           Three Course Lunch   £ 23.50 

 

http://www.buccleuchscotchbeef.co.uk/

