
Baytree Brasserie
Sunday Lunch

Starter Main course

⁠Beef topsideHomemade chicken liver, port, 
and cranberry pâté with 
onion marmalade and 
granary toast

⁠Lamb leg

⁠Pork loin, and crackling

turkey BreastSmoked Salmon, prawn 
cocktail (GF) 

All served with Yorkshire pudding, 
thyme roast potatoes, honey 
parsnips, seasonal vegetables, 
mashed potatoes, stuffing and 
cheesy leeks.

Chef’s Homemade Soup of the 
day with Bread

Garlic Mushroom Bruschetta 
with salad garnish Homemade Nut Roast (VE)(GF)

PANINI PLATTERS  SANDWICH PLATTERS

GLUTEN FREE ROLLS AVAILABLE Served with salad, coleslaw & a few 
chunky chips All with granary bread, salad garnish, 

coleslaw & a few chunky chipsCHICKEN, PESTO & SUNBLUSHED 
TOMATO CHEESE & TOMATO/ ONION

TUNA MAYOROASTED RED PEPPER, SMOKED 
VEGAN CHEESE & GUACAMOLE(VE)

PRAWN COCKTAIL MARIE ROSE

BACON, BRIE & CRANBERRY BLT (BACON, LETTUCE & TOMATO)

TUNA MELT POSH FISH FINGERS

Crispy homebreaded cod goujons with 
smooth aioli

GF Dinner’s Available


