SUNDAY ROASTS

Served from 1zpm

THE

¥

STARTERS

Chef’s soup of the day Individual charcuterie board

Served with crusty ciabatta

Burrata, heritage garden tomato Cornish crab and confit lemon

and melon salad Served with lavash bread

MAIN COURSE

Lemon and Thyme Half chicken
Locally sourced beef Sirloin

Seasonal vegetab]c plC

Served with seasonal vegetable medley, Yorkshire pudding,

roasted potatoes, gravy

Catch of the day - see specials board

DESSERTS

Sticky toffee pudding
Baileys tiramisu
White chocolate and raspberry coulis cheesecake

Selection of sorbets

Wifi: CookswoodConnectl Socials: @thestagcookswood

thestag@cookswood.com
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