
 

Sunday Set Menu 

 
1 Course £8.951 Course £8.951 Course £8.951 Course £8.95    

2 Courses £12.952 Courses £12.952 Courses £12.952 Courses £12.95    

3 Courses £15.953 Courses £15.953 Courses £15.953 Courses £15.95    

    

STARTERSSTARTERSSTARTERSSTARTERS    

Homemade soup of the day (V) 

Old fashioned prawn cocktail 

Deep fried whitebait served with tartare sauce 

Red pepper & feta cheese salad (V) 

Deep fried brie served with cranberry sauce (V) 

Homemade chicken liver pate & granary toast 

 

MAIN COURSESMAIN COURSESMAIN COURSESMAIN COURSES    

Stratton House Roast’s of the day served with yorkshire pudding 

Sausage & mash with onion gravy 

Fresh deep fried fish of the day, hand cut chips & mushy peas 

Curry of the day served with a mango chutney sauce 

Tagliatelle in a tomato & olive sauce served with garlic bread (V) 

Mushroom basket – mushrooms in a brandy cream sauce served in a filo basket (V) 

Oven baked ham, eggs & hand cut chips 

Fresh poached salmon served with hollandaise sauce 

Breaded scampi, hand cut chips with a side salad & tartare sauce 

All the above meals come with a medley of fresh seasonal vegetables 

& roast or new potatoes unless stated otherwise 

* * * * * * * * * * * * * * * * * * * ** * * * * * * * * * * * * * * ** * * * * * * * * * * * * * * ** * * * * * * * * * * * * * * *    

    

Ask your waitress for our delicious selection of homemade sweetsAsk your waitress for our delicious selection of homemade sweetsAsk your waitress for our delicious selection of homemade sweetsAsk your waitress for our delicious selection of homemade sweets    

 

 

10% service is added to t10% service is added to t10% service is added to t10% service is added to tables of 10 or moreables of 10 or moreables of 10 or moreables of 10 or more    

The products on this menu may contain traces of nuts or seeds, please ask your waitress if concerned. 


