
Every Sunday 12:30pm - 1:30pm 
Served in The Belmont Restaurant or Horizon Restaurant

To book, call 01395 512555 or scan the QR code to book online

B E LMONT

S U N D AY
L U N C H

2 COURSES

£33
3 COURSES 

£38
Prices are per person and include coffee & mints

S T A RT E R S
Selection of Seafood available from the Buffet Table

Smooth Chicken Liver & Brandy Parfait, Apricot Chutney, Toasted Sourdough 

Pearls of Melon, Summer Berries, Elderflower and Ginger Syrup, Fresh Mint (VE)

Cream of Vegetable Soup (V)

M A I N  C O U R S E S
Roast Prime Sirloin of Beef, Yorkshire Pudding, Horseradish Sauce 

Roast Leg of Lamb, Minted Pea Puree, Rosemary Jus 

Pan Fried Escalope of Chicken, Sauteed Leeks, Lardons of Bacon, White Wine Veloute

Grilled Fillet of Sea Bass, Samphire Grass, Lemon and Parsley Butter

Linguine Pasta, Sauteed Sweet Peppers, Courgettes, Salsa Verde, Parmesan Shavings (V)

Selection of Seafood and Cold Salads available from the Buffet Table

All served with seasonal vegetables and potatoes of the day OR side salad and new potatoes

D E S S E RT S  &  C H E E S E
Hot Apple Pie with Custard 

Fresh Fruit Salad with Clotted Cream

Tiramisu

Blackcurrant Cheesecake

Coupe Belmont 

Various Dairy Ices & Sorbets

A Selection of Local Cheeses, Biscuits, Grapes, Celery, Chutney

Filtered Coffee & Mints
(V) Vegetarian (VE) Vegan - full menu available upon request. Price inclusive of VAT.  

Please inform us of any food allergies or special dietary requirements. Menu subject to change.




