
The Sidewinder Sunday Lunch
Freshly Prepared For You

Served 12:00-7.30PM

Mains
All mains are served with garlic and rosemary roasties, wholegrain mustard and demerara
roasted roots, seasoned greens, Yorkshire pudding (Excluding vegan) & gravy (all gluten free)

Roasted Vegetable Wellington £16
Puff Pastry filled with Charred Vegetable, herbs, garlic & onion
(Contains: gluten, mustard, celery, egg, milk, sulphites)

Vegan Quorn Wellington £16
Puff Pastry filled with Vegan Fillet, spinach, fennel, garlic, mushroom & lentil
(Contains: gluten, soya, mustard celery, sulphites)

Pot Roasted Chicken Supreme (gf option) £17
Marinated in Garlic, Lemon & Thyme, stuffed with a cranberry and apricot stuffing
Seared and braised in a white wine stock
(Contains: gluten, mustard, celery, sulphites)

Slow Roasted Belly of Pork (gf option) £17
A Slab of Pork with Crispy Crackling served with cranberry and apricot stuffing
(Contains: gluten, mustard, celery, sulphites)

Roast Sirloin of Beef (Irish) (gf option) £19
Roasted Medium Rare
(Contains: mustard, sulphites)

Lamb Shank (gf option) £21
Slowly Braised in Red Wine, onions, peppers, tomatoes and garlic
(Contains: mustard, sulphites)

Sauces:
Mustard, Apple, Mint, Cranberry, Horseradish
(Allergens: please ask your server)

Extras and Sides
Cranberry & Apricot Stuffing (v, vg) (Contains: gluten, celery) £2
Yorkshire Pudding (v) (Contains: gluten, egg, milk) £2
Braised Red Cabbage (v, vg, gf) (Contains: sulphites) £3
Roast Potatoes (v, vg, gf) £4.5
Pigs in Blankets (Contains: gluten, sulphites £4
Cauliflower Cheese (serves 2) (v) (Contains: gluten, milk, sulphites) £5

Children 12 & Under: £12
Doggy Roast: FOC

Allergen Advice
Please inform one of our staff if you have an allergy or are concerned about any

possible allergic reaction to any of our Ingredients and we will be glad to advise you.

V= Vegetarian, VG= Vegan, GF= Gluten Free


