
 

Please inform your server of any dietary requirements.   

 

 
Sunday Lunch Menu 

Served every Sunday from 12pm-6pm. 
 

Starters 

Soup of the Day, served with warm bread and butter. £7.50 

Joe’s’ Salmon and Smoked Haddock Fishcake, served with a Pernod cream sauce and 
rocket. £8.50 

Prawn Cocktail - prawns in a marie-rose sauce, on a bed of baby gem lettuce, served 
with bread and butter. £9 

Creamy Garlic Wild Mushrooms, served on toasted focaccia. £8.50 

Bruschetta, with roasted pepper and tomato salsa, balsamic glaze on focaccia £7.50 

Baked Camembert, with hot honey & rosemary and warm toasted focaccia. £11.50 (Add 
extra bread £2) 

Hotham Roasts 

All Roasts are served with mash, roast potatoes, seasonal vegetables and gravy. 

Roast British Sirloin of Beef – served with a Yorkshire pudding. £19.00 

Roast Gammon – served with a Yorkshire pudding and stuffing. £18 

Roast Chicken Supreme, served with a Yorkshire pudding and stuffing. £18 

Lentil Pie with Mashed Potato Topping, served with a Yorkshire pudding £17.00 

Optional extra – Cauliflower Cheese £5 – 

Sunday Mains 

Hotham Fish Pie, topped with mash potato, with a creamy, salmon, haddock and 
smoked haddock filling, served with seasonal vegetables. £16.50 

Yorkshire Pork Sausages, with creamy mash, beef gravy and seasonal vegetables £16.50 

Homemade Steak and ‘Black Sheep’ Pie, served with either mashed potato or chips, 
seasonal vegetable and rich beef gravy. £18 

Haddock and Chips, with Salt Loom batter and mushy peas. £18 

Baked Salmon Fillet, served with caponata, a Mediterranean dish of roasted aubergine, 
peppers, celery, olives and capers in a sweet and sour tomato sauce £20.50 

Aubergine, Lentil and New Potato Moussaka, layered with bechamel, covered with 
vegetarian parmesan and baked. Served with a side salad £17 


