
Sunday Menu
To Start

Cauliflower and Truffle Soup, Garage Bakehouse Sourdough (VE/DF/GFA) 10

Gin Cured Trout, Wasabi Emulsion & Dill (GF) 14

Grilled Lamb Ribs, Roquito Pepper Salsa, Shawarma Dressing and Pita Crisps (DFA) 14

Crispy Chilli Beef, Asian Slaw, Soy, Ginger and Sesame Dressing (DF) 15

Goats Cheese, Nevill Holt Garden Peach, Chilli, Mint and Crostinis (V/GFA) 14

To Follow

Roasts of the Day

Rare Roasted Beef Sirloin (DFA/GFA)  26.5

Slow Braised Lamb Shoulder (DFA/GFA) 25

Great Easton Slow Roasted Pork Belly (DFA/GFA) 24

Cornfed Chicken Breast (DFA/GFA) 24

Vegetarian Nut Roast (DFA) 21

All roasts are served with Roast Potatoes, Tenderstem Broccoli, Honey Roasted Carrots & 

Parsnips, Yorkshire Pudding, Cauliflower Cheese Gratin, Jus

All roast meats are sourced locally including from our own farm here in Great Easton 

Fish of the Day

Thai Green Monkfish and King Prawn Curry, Pak Choi, Basmati Rice, Cashew Nut Crumb (DF/GFA) 30

To Finish

Dark Chocolate Fondant, Salted Caramel Ice Cream 10 

Raspberry and Pistachio Pavlova, Raspberry Sorbet (GF) 10 

Nevill Holt Peach and Almond Tart, Peach Leaf Syllabub 10 

Affogato 6

The Sun Inn’s Cherry and Dark Chocolate Trifle 

(for 2 to Share) 10pp

Please inform your server if you have any allergies or special dietary requirements but please note that due 
to the constraints of our kitchen we cannot guarantee that any dish is totally free from allergens.

V - Vegetarian / VE - Vegan / VEA - Vegan Available / GF - Gluten Free / GFA - Gluten Free Available / DF - Dairy Free / DFA - Dairy Free
Available


	Sunday Menu To Start Cauliflower and Truffle Soup, Garage Bakehouse Sourdough (VE/DF/GFA) 10 Gin Cured Trout, Wasabi Emulsion & Dill (GF) 14 Grilled Lamb Ribs, Roquito Pepper Salsa, Shawarma Dressing and Pita Crisps (DFA) 14 Crispy Chilli Beef, Asian Slaw, Soy, Ginger and Sesame Dressing (DF) 15 Goats Cheese, Nevill Holt Garden Peach, Chilli, Mint and Crostinis (V/GFA) 14
	To Follow Roasts of the Day Rare Roasted Beef Sirloin (DFA/GFA)  26.5 Slow Braised Lamb Shoulder (DFA/GFA) 25 Great Easton Slow Roasted Pork Belly (DFA/GFA) 24 Cornfed Chicken Breast (DFA/GFA) 24 Vegetarian Nut Roast (DFA) 21 All roasts are served with Roast Potatoes, Tenderstem Broccoli, Honey Roasted Carrots &  Parsnips, Yorkshire Pudding, Cauliflower Cheese Gratin, Jus All roast meats are sourced locally including from our own farm here in Great Easton  Fish of the Day Thai Green Monkfish and King Prawn Curry, Pak Choi, Basmati Rice, Cashew Nut Crumb (DF/GFA) 30
	To Finish Dark Chocolate Fondant, Salted Caramel Ice Cream 10  Raspberry and Pistachio Pavlova, Raspberry Sorbet (GF) 10  Nevill Holt Peach and Almond Tart, Peach Leaf Syllabub 10  Affogato 6 The Sun Inn’s Cherry and Dark Chocolate Trifle  (for 2 to Share) 10pp

