WG

WINYARD’S GAP

Sample Sunday Lunch

Choose from the menu or 2 courses for f25

To Start Crispy chilli and lemongrass prawns, kimchi, lemon dressing 8
Halloumi fries, sweet chilli dipping sauce (v) 8
Duck & orange pate, sourdough toast 9
Potato, onion & thyme soup, warm bread and butter (v) 8
Roasts Our roasts are served with Yorkshire pudding, roasted potatoes,
roasted parsnips, cauliflower cheese, green vegetables and gravy
Sirloin of beef 19
Leg of lamb 19
Loin of pork 19
Vegetarian Giant Yorkshire (v) 19
Smaller appetite roast - beef, pork, lamb or vegetarian 14
Mains Mushroom risotto, rocket & parmesan shavings (v) 17
Beer battered fish & chips, homemade tartare sauce, crushed peas 17
Desserts Lemon meringue pie with cream (v) 8
Apple & gooseberry crumble served with cream (v) 8
Sour cherry and dark chocolate cheesecake (v) 8
Sticky toffee pudding, toffee sauce, vanilla ice cream (v, gf) 8
Chocolate & caramel mousse, whipped cream, salted peanut brittle (v, gf) 8
Lemon & white chocolate parfait, raspberry coulis (v, gf) 8
Cheeseboard Black Cow cheddar, Money Chop Camembert and 13
Dorset Blue Vinney with crackers & chutney [£4 supplement for set menu]
3 scoops of ice cream or sorbet (gf, v) 7.5

ice cream: vanilla bean, chocolate, strawberry, salted caramel, mint choc chip
vegan: vegan vanilla, vegan salted caramel

sorbet: passionfruit, lemon or blackcurrant sorbet

Allergen Info - (v) veggie friendly, (ve) vegan friendly, (gf) gluten free. Our Sunday lunch

menu changes weekly so please contact us for pre order booking menus.



