
V – Vegetarian Ve – Vegan   GFO – Gluten Free Option available on request 

Dishes may contain allergens.  If you have any dietary requirements, please speak with a member of our team 

An optional 10% service charge will be added to all tables of 8 or more. 100% of tips and service charges go to the F&B team. 

 

 

 

 

 

 

 

SAMPLE SUNDAY MENU 

 
Starters 

Homemade Seasonal Soup – homemade focaccia V 
Cod Fishcake – homemade tartar sauce, charred lemon 

Cured Salmon – pickled cucumber, apple and dill 
Curried Pearl Barley – vegetable crisps  

Cider Braised Pork & Stuffing Terrine – spiced apple chutney, crostini 

 

Mains 

Sunday Roast – Yorkshire pudding, roast potatoes, roasted carrots, braised red cabbage, 
cauliflower cheese & homemade gravy 

 
Roast Sirloin of Beef    Roast Chicken Supreme    Roast fillet of Pork      

Homemade Nut Roast 
 

Pan Seared Cod Loin –   smoky chorizo, tomato and chickpea cassoulet 
Wisteria Burger – cheese & bacon, fries Ve option available 

Wild mushroom risotto   

 

Desserts 
Sticky Toffee Pudding – salted caramel sauce, vanilla ice cream 

Wisteria Mess – vanilla cream, berry compote, meringue 
Lemon Cheesecake – compote, berry sorbet 
Cinnamon Brulee – homemade shortbread 

Cheese Board – Cote Hill Blue, Rutland Red Leicester, Cote Hill Yellow, homemade apricot 
and sherry chutney, water biscuits, grapes (£2 Supplement) 

 
 
 


