
Sunday Lunch Menu

S E R V E D  B E T W E E N  1 2  -  6 P M  E V E R Y  S U N D A Y
L A S T  O R D E R S  1 5  M I N S  B E F O R E  C L O S I N G
T O  B O O K . .
C A L L  0 1 2 1  7 0 6  3 5 9 4
E M A I L :  A D M I N @ W E S T W A R W I C K S . C O . U K
* W A L K  I N S  A R E  N O T  G U A R A N T E E D  A  T A B L E

T H R E E  C O U R S E S  £ 1 6 . 9 5  ( U N D E R  1 2 ' S  ( £ 8 . 4 5 )
T W O  C O U R S E S  £ 1 4 . 9 5  ( U N D E R  1 2 ' S  £ 7 . 4 5 )
O N E  C O U R S E  £ 1 0 . 5 0  ( U N D E R  1 2 ' S  £ 5 . 2 5 )

To Start...

- Chicken liver parfait, toasted brioche and caramelised onion chutney

- Homemade soup of the day

- Salmon and spinach roulade with a caper and dill dressing

- Sun dried tomato and feta cheese tart with beetroot puree and rocket

 

To Follow...

- Sirloin of beef and Yorkshire pudding

- Slow roasted lamb, rosemary and confit garlic

**Above served with roast, creamed potatoes

and selection of seasonal vegetables**

- Roasted salmon fillet, spring onion crushed potatoes, asparagus spears, 

honey roasted carrots and basil oil

- Gnocchi with wild mushrooms, spinach and peas in

a garlic cream sauce with parmesan

 

To Finish

- Apple Crumble and Custard

- Chocolate & orange brioche bread n' butter pudding 

with vanilla ice cream

- Vanilla cheesecake with fresh berries and raspberry coulis

- Selection of ice creams

West Warwicks Sports Club


