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at T he Cliff

2 Courses—£19.45 3 Courses—£23.95

Starters
(V) Welsh leek, Potato and Watercress Soup

Ham Hock Terrine, tomato chutney, Crostini
Classic Prawn Cocktail

Tomato & Cheddar Tartlet

Mains
Roast Beef, Turkey and Pork Loin from the Carvery
All the above served with traditional Sunday lunch trimmings and seasonal veg

Pan Fried Fillet of Sea Bass with White Wine and Caper Cream Sauce

(V) Wild Mushroom and Parsnip Nut Roast

Desserts
Autumn Fruit Crumble served with Custard
Treacle and Apple Tart with Vanilla Ice Cream
Vanilla Panna Cotta, Autumn Fruit Compote

Lemon Tart with a Raspberry Compote

Please be aware all Starters, Desserts, Fish and Vegetarian Main Courses are
served to order from our Main Kitchen.
If you have any dietary requirements or allergies please inform a team member



