
Please ask your server for details on vegan options and allergen information. (NGCI) = Non Gluten Containing Ingredients | (VG) = Vegan  
(Cr) Contains Crustacean | (E) Contains Egg | (F) Contains Fish | (G) May contain cereal containing Gluten | (M) Contains Milk 

(Ms) Contains Mustard | (N) Contains Nuts | (S) Contains Sulphites | (Sy) Contains Soya.   
This menu is subject to change depending on availability. Correct October 2023

KINGS RESTAURANT SUNDAY MENU

SPICED PARSNIP AND APPLE SOUP (VG) 
chive and parsnip crisp (NGCI)

HAM HOCK TERRINE 
pickled vegetables, sweet mustard dressing, toasted sourdough (G Ms S)

HEIRLOOM BEETROOT CARPACCIO (VG) 
rocket, toasted pine nuts, crispy capers, mustard cress (Ms N NGCI)

CLASSIC PRAWN COCKTAIL 
lemon, brown bread and butter (Cr E G Ms S)

TRADITIONAL ROAST MEATS CARVED BY OUR CHEF 
thyme & garlic potatoes, seasonal vegetables & traditional accompaniments  

(C E G M N Sy)

CARVERY

STARTERS

Main Courses - 21.95 | 2 Courses - 27.95 | 3 Courses 33.95

DARK CHOCOLATE MOUSSE 
espresso syrup, honeycomb, chocolate crumb (E M Sy NGCI)

CHOCOLATE & ORANGE TORTE 
mandarin, and ginger chutney (Sy NGCI)

CUSTARD TART 
caramelised banana, salted caramel ice cream (E G M)

APPLE AND WINTER BERRY CRUMBLE 
vanilla custard (G M NGCI)

‘MULLED’ POACHED PEAR  
spiced granola and blood orange sorbet (G N S)

DESSERTS


