
FIVE SUNDAY LUNCH
A T  K I N G F I S H E R  C O U N T R Y  C L U B

WWW . K I N G F I S H E R C O U N T R Y C L U B . C O . U K

2 Courses for £22.95 per person | add an additional course for £5.00 per person
Children under 11 years £9.50

Roasted Striploin of Beef, Slow Roast Pork Belly, or Chicken Supreme & Stuffing
Seasonal Vegetables, Yorkshire Puddings & Rich Gravy

MAIN COURSES

STARTERS

 DESSERTS

Beetroot Falafel (V/ VE) 
Chick-pea Hummus & Sprinkle with Dukkha Spice 

Crispy Cod Bon Bon 
Spicy Jalapeno Tartar Sauce & Pickle Red Onion

Chipotle BBQ Chicken Wings 
Crispy Chicken, Chipotle Sauce & Rocket Salad 

 Fish & Chips 
Batter Haddock, Chunky Chips, Mushy Peas, Tartar Sauce 

Caesar Salad (V) 
Lettuce, Croutons, Parmesan Cheese, Caesar Dressing

Option Available to Add (Chicken Supreme/ Grilled Salmon/ Halloumi)

Sticky Toffee Pudding 
Served with Salted Caramel Ice Cream

White Chocolate Panna Cotta 
Served with Berry Compote & Short Bread

Option Available: Gluten Free

Raspberry Frangipane Tart (V/VE) 
Served with Lemon Sorbets

Ice Creams & Sorbets (V/ VE) 
Please Ask Your Server for Today’s Selection

Selection Cheeses   £9.00
Crackers selection, Grapes, Celery & Chutney

Beetroot Wellington (V/ VE)
Seasonal Vegetables & Rich Gravy

(V) Vegetarian |  Please ask for our Vegan and Gluten Free options.
 A discretionary service charge of 10% wil l  be added to your bi l l

Al l  menus are subject to availabi l ity
We take food allergies very seriously & make every effort to avoid cross contamination, but sadly

cannot guarantee dishes & drinks are al lergen free. If  you have special dietary requirements or
allergies & wish to know about the food ingredients used, please ask a member of staff before

placing your order.  We recommend always advising of al lergies.

CHEESE COURSE


