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DOWER HOUSE

HOTEL

Example Sunday Lunch Menu
Starters

Tomato Soup, Baked Bread £6.5
Contains G, D, C

Prawn Cocktail, Marie Rose Sauce, Baby Gem Lettuce, White Tin Loaf £9
Contains SF,E, G

Chicken, Apricot & Pancetta Terrine, Toasted Bread, Chutney £9
Contains G, D, SD

Brie and Red Onion Tart, Balsamic Reduction, Salad £7
Contains D, SD, G, E

Main Courses
Roast Sirloin of Beef, Yorkshire Pudding, Beef Jus, Roast Potatoes, Carrots, Parsnips £22
Contains—D, E, G, SD

Slow Roast Rolled Pork Belly, Roast potatoes, Choucroute, Yorkshire Pudding, Cider Jus £20
Contains—G, D, SD

Pan Fried Salmon, Samphire, Potato Terrine, Lemon Beurre Blanc £22
Contains— F, D, SD

Moroccan Nut Roast, Vegetarian Gravy, Roast Potatoes £18
Contains SD, G, N, S,

~

All mains are served with Seasonal Vegetables

~

Desserts
Baked Vanilla Cheesecake, Toffee Sauce, Honeycomb £7
Contains— D, G

Summer Berry Pavlova, Chantilly Cream, Berry coulis £7
Contains— D, E

Sticky Toffee Pudding, Butterscotch Sauce, Vanilla Ice Cream £7
Contains-D, G, E

Selection of Ice Creams, Chocolate Tuile £7
Contains—-D, E, G



Allergens, Please advise your waiting staff of any allergens our chefs will accommodate as much as possible to adapt dishes to your needs.
KEY G Gluten, D Dairy, C Celery, SF Shellfish, E Eggs, F Fish, L Lupin, Mo Molluscs, M Mustard, N Nuts, P Peanuts, SS Sesame Seeds, S Soya, SD
Sulphur Dioxide
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