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SUNDAY 12PM-6PM

£24.50 PER PERSON

PLEASE ASK OUR TEAM FOR ALLERGEN ADVICE
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DEAN PARK HOTEL
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ROAST OF THE DAY GFO
Roasted ‘hedgehog’ potatoes, maple glazed roots, garlic

roasted broccoli, Yorkshire pudding, and our red wine gravy.

STEAK & BLACK PUDDING PIE
Rich, tender steak with black pudding, caramelised onions,
ale, buttery puff pastry with creamy mash, roasted carrots,
and buttered broccoli.
Limited item, once it has gone it gone.

FOUR CHEESE MAC
Rich four cheese mac, topped with grilled cheese and crispy
parmesan crumble served with roasted garlic ciabatta.

BUTTERMILK CHICKEN HISPI CEASER GFO
Buttermilk chicken strips, charred hispi cabbage, Caesar
dressing, parmesan textures, and anchovy gremolata

STEAK FRITES
70z flat iron steak, cooked pink or well, chimichurri, skin on
fries and a watercress salad.

BEER BATTERED HADDOCK OR BREADED MONKFISH SCAMPI
GFO With minted crushed peas, tartare sauce, curry mayo,
charred lemon, and triple cooked chips.

RAINBOW SALAD
Smokey romesco salsa with toasted chickpeas, avocado,

pomegranate, tomato, red onion, and pickled cucumber

ADD GRILLED CHICKEN £4.50, SMOKED SALMON £5.95 OR
BEETROOT FALAFEL £3.95.

W&A

Today’s Fruit scone or Plain Scone
Whipped Chantilly & house jam

Selection of Cakes

PLEASE ASK OUR TEAM FOR ALLERGEN ADVICE
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Kids f‘ﬁgﬁ Tea

Kids 12 & Under £6

Ts Stast

FRUIT JUICE 6Fo
TOAST, BUTTER AND JAM

e Main Event

CHOICE OF EITHER BEANS OR GARDEN PEAS

MINI ROAST BEEF et
ROAST BEEF SERVED WITH ROAST TATTIES, CARROTS, BROCCOLI, GRAVY AND YORKSHIRE PUDDING *

MAC & CHEESE "
MACARONI CHEESE WITH A GARLIC BREAD AND HAND CUT CHIPS

CHEESEBURGER SLIDERS /7
2 CHEESEBURGER SLIDERS WITH HAND CUT CHIPS

GFO VGO
BUTTERMILK CHICKEN GOUJONS

BUTTERMILK CHICKEN IN A CRISPY COATING, WITH HAND CUT CHIPS

MINI FISH SUPPERGFG
MINI BATTERED HADDOCK WITH HAND CUT CHIPS AND A SLICE OF LEMON

Dessert Wdﬂ:ﬂ’

BROWNIE
FROSTED DOUGHNUT
COOKIE

MINI SCONE & JAM

Gluten-Free & Vegan alternative available

PLEASE ASK FOR ALLERGEN ADVICE

V- VEGETARIAN | VG- VEGAN | VGO- VEGAN OPTION | GF- GLUTEN FREE
GFO- GLUTEN FREE OPTION
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