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GARDEN ROOM

RESTAURANT

THE BANK HOUSE HOTEL

SUNDAY FEASTING MENU

£34.95 per person

TO START

FROM THE BUFFET, A GRAZING SPREAD TO BEGIN THE FEAST

Smoked Salmon Platter
(lemon wedges, fill creme fraiche & sourdough)

English Charcuterie
(cured meats, cornichons, chutneys & balsamic onions)

Beetroot, Goat’s Cheese & Walnut Salad
Mixed Garden Salad
Prawn Cocktail Shots
Parsnip Velouté with Truffle Honey Croutons
Selection of Breads

MAIN COURSES

FROM THE KITCHEN

A choice of:
Roast Turkey Breast

Honey & Mustard Glazed Knightwick Gammon

Slow Roasted Sirloin of Knightwick Beef
Plant-based Chestnut & Cranberry Nut Roast

All served with family style accompaniment to the table:
thyme roasted potatoes, buttered sprouts with chestnuts, honey glazed parsnips & carrots,
cauliflower cheese, braised red cabbage, sage & onion stuffing balls, pigs in blankets, red wine gravy

DESSERTS

FROM THE BUFFET

Selection of Homemade Desserts
Cheese, Crackers and Chutney

Guests on a dinner inclusive package have a £35 allowance per person to order from this menu.

Please advise your server if you have any allergies or dietary requirements as some dishes may contain

allergens not listed in the menu description.

(VE) Vegan (VEA) Vegan Alterative Available (NGCI) Non-Gluten Containing Ingredients
Whilst we make every effort to ensure your meals are free from allergens, we are a small kitchen where
all 14 allergens are present and cannot guarantee that all traces are eliminated.

this goes directly to the team.

Please note, a discretionary 10% service charge will be added to the bill,
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