
 

 

Sunday Lunch Menu 
 

Starters 
 

Homemade soup (V) 

served with a crusty roll and butter  

£5.95 

 

Classic prawn cocktail 

served with mixed leaf salad, brown bread and butter  

£8.95 

 

Battered mushrooms (V) 

deep fried battered mushrooms coated with garlic butter, Cajun spice and dill mayonnaise 

£8.25 

 

Main Courses 
 

Steeton Hall’s Carvery 

enjoy a selection of freshly roasted meats, homemade pie and a generous choice of vegetables 

including all the trimmings 

Adults £13.95 

Children £7.50 

 

Homemade pie (please ask for today’s choice) 

served with homemade chips and fresh vegetables 

£16.95 

 

Sausage and mash 

trio of Jackson's Sausages, buttered mash, red onion gravy and fresh vegetables  

Smaller portion £11.95 

Full portion £14.95 



 
 

 

Deep fried breaded wholetail scampi  

served with mixed salad, homemade chips and tartare sauce 

Smaller portion £11.95 

Full portion £16.95 

 

Beer battered jumbo haddock (DF) 

served with mushy or garden peas, homemade chips and tartare sauce  

Smaller portion £11.95 

Full portion £17.25 

 

10oz gammon steak (GF)  

served with egg, pineapple, grill garnish and homemade chips 

£15.95 

 

Fusilli Pasta (V)  

choose your sauce: sun blushed tomato pesto, traditional basil pesto or tomato and basil sauce 

Small portion £11.95 

Full portion £13.95 

Add on – Chicken £2.50 – Bacon £1.50 – Haddock £3.95 – Prawns £3.95 – Smoked Salmon £3.95  

Yorkshire ham £2.00 – Toasted pinenuts £1.50 – Wild mushrooms £2.50 – Chorizo  £1.50 

 

 

Dietary Requirements 

A lot of our dishes can be made gluten and dairy free, ask one of our staff members for 

advise. For any other dietary requirements speak to our staff, they will be happy to advise 

you.    

DF – Dairy Free   GF – Gluten Free   V – Vegetarian  

 

 

 

 



 

Pure Indulgence 
 

Sticky toffee pudding  

served with warm butterscotch sauce & Chantilly cream 

£6.25 

 

Chocolate brownie  

served with warm rich Belgium chocolate brownie, chocolate sauce, white chocolate shavings and 

caramel ginger ice cream 

£6.25 

 

Trio of ice cream (GF) 

served with chocolate soil and berry coulis 

£6.25 

 

Homemade cheesecake  

ask for today’s flavour 

£6.25 

 

Warm chocolate fudge cake (GF) 

served with vanilla ice cream 

£6.25 

 

Crumble of the day 

served with cream, ice cream or custard 

£6.25 

 

Dietary Requirements 

A lot of our dishes can be made gluten and dairy free, ask one of our staff members for 

advise. For any other dietary requirements speak to our staff, they will be happy to advise 

you.    

DF – Dairy Free   GF – Gluten Free   V – Vegetarian  


