THE SUN InN

GREAT EASTON

Melange Provencal Olives 4.5
Garage Bakehouse Sourdough, Olive Oil & Balsamic 5
Red Wine and Honey Chorizo 6
Chicken Croquette, Curry Mayo 6

Set Lunch Menu

2 courses £26

3™ course £6

To Start
BBQ Glazed Lamb Ribs, Roquito Pepper Salsa, Sweetcorn Puree
Hoi Sin Crispy Beef, Cucumber Relish, Crispy Noodles Coriander
Stilton Panna Cotta, Waldorf Salad, Walnut Nougatine (V/GF)

To Follow
Josper Grilled Gammon Steak, Pineapple, Hen’s Egg, Koffman Fries, House Salad (DF)

Thai Green King Prawn Curry, Crispy Squid, Pak Choi, Basmati Rice, Cashew Nut Crumb (DF/GFA)
Merguez Stuffed Lamb Belly, Potato Hash, Roasted Pumpkin, Black Garlic Aubergine, Sun Blushed
Tomato and Courgette Relish, Mint Jus
Prince Pumpkin And Zucchini Fritters, Parsley Aioli, Charred Gem Lettuce, Toasted Almonds (V/VE)
Cod And Chips, Mushy Peas, Tartare Sauce
Desserts
Chocolate Mousse, Brownie Crumb, Vanilla Ice Cream
Vanilla Creme Brulee, Shortbread
Affogato
The Sun Inn’s Treacle Tart, Prune Compote, Clotted Cream Ice Cream

(for 2 to Share)
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.

If you cannot eat anything on the menu, please speak to your server and our chefs will try our best to accommodate you.

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