
One British tradition well worth
observing - the Sunday Roast

Sunday lunch is a special occasion for us, a great time to relax
at a leisurely pace. All you need is a lazy afternoon, an
expandable waistline, good company andmore Sunday papers
than you could hope to read! A cracking hangover from the
night before is an additional extra, which can always be
soothed by a Bloody Mary from our Bar.

WhateverWhets
YourWhistle...
Wines & Spirits
Lagers & Real Ales
Draught Peroni
Lavazza Coffees
Freshly Brewed Teas

CCHHEEFF’’SS  DDEELLIICCIIOOUUSS
CCRRUUMMBBLLEE  OOFF  TTHHEE  DDAAYY
with custard or ice cream
Full Dessert Menu Also Available

ON YOUR MARKS...
Hot Off The Press - Soup of The Day, Crusty Bread £4.90
Chef’s Bresaola of Beef (c) £6.75
pickled red onion, tomato & basil oil, fresh Parmesan 
Pan-Fried Squid (c) £6.25
chorizo, tomato, baby potatoes, tomato & chilli dressing 
Honey Roasted Stilton Pear (v) (c) £6.50
tomato & walnut salad, aged balsamic, port & orange reduction

THE MAIN EVENT...
Succulent British joints of Roast Beef, Roast Loin of Pork, Roast Leg of Lamb and
last but no means least, Free-Range Chicken. 
All roasts are served with their traditional accompaniments together with
homemade Yorkshire Pudding (the chef insists on it), crunchy, fluffy-in-the middle
roasties, fresh seasonal vegetables and delicious pan roast gravy.

Roast Beef, Yorkshire Pud, Creamed Horseradish £14.50
Roast Loin of Pork, Crackling, Apple Sauce £12.50
Roast Leg of Lamb, Mint Sauce £13.50
Free-Range Roast Chicken £12.50
Thank Goodness Chef’s Nut Roast (v) £11.50

Please see overleaf for our ‘Not The Sunday Roast’ menu

Egypt Mill Hotel & Restaurant SSUUNNDDAAYY  MMEENNUU

Serving a choice of traditional Sunday Roasts each week from 12 noon until 9pm or until they’re gone!

TTHHEE  SSUUNNDDAAYY  RROOAASSTT

TODAY’S MENU

SUNDAYS

HAVE 

NEVER BE
EN 

SO GOOD!

All our meats are of British origin and locally-sourced whenever possible. Beef is supplied
locally and fully traceable. All our menu dishes are prepared on the premises.

(v) vegetarian option. (c) coeliac option (some dishes can be modified – please ask). Some items may contain nuts or derivatives. To the best of our knowledge none of our suppliers use GM products

Just £5.00

SM11 7/09/14 - 2/11/14



OF COURSE...
IT DOESN’T HAVE TO BE ROAST!
Choose from a host of other tantalising dishes from this month’s menu 
featured below or try one of our succulent 21 Day Aged Steaks. 
For something lighter, our Roast of The Day baguettes offer excellent value.

Can’t manage a full dessert, try our Taster Desserts with a Fresh Coffee of your choice included*
Baked New York Cheesecake, Blackcurrant Compote
Butterscotch Mousse, Peanut Butter Ice Cream  (c)

Chocolate & Cherry Brownie, Dark Chocolate Sauce, Vanilla Ice Cream
*Does not include Cream-Topped Coffee

STARTERS 
Choose your starter from the menu overleaf
MAINS
Egypt Mill’s Cauliflower Cheese (v option) £6.95
mozzarella glaze, crispy bacon
Grilled Gammon Steak (c) £11.00
free-range eggs, gastro chips, garden peas
Gourmet Beefburger £9.50
caramelised onion & cracked black pepper, bacon, melted cheese, 
gastro chips, salad garnish
Deep-Fried Haddock in Crispy Beer Batter £11.50
gastro chips, garden peas, tartare sauce  
Hot Grilled Chicken & Anchovy Caesar Salad, Croutons £8.50
Roast Loin of Cod (c) £14.75
colcannon potatoes, chargrilled courgettes, 
roasted tomato & smoked paprika sauce
Wild Mushroom Fettucine (v) £12.50
garlic & tarragon cream, fresh rocket, Parmesan
DESSERTS
Chef’s Delicious Crumble of The Day £5.00
Baked New York Cheesecake, Blackcurrant Compote £6.50
Egypt Mill’s Tiramisu £6.50
Chocolate & Cherry Brownie £6.50
dark chocolate sauce, vanilla ice cream
Butterscotch Mousse (c) £6.50
peanut butter ice cream
A Selection of Locally-Made Winstones Ice Cream (c) £5.50
Platter of Assorted Cheeses, Biscuits, Grapes £7.50

NOT THE SUNDAY ROAST MENU

A SWEET TASTER FOR JUST £5.50 INCLUDING COFFEE

(v) vegetarian option. (c) coeliac option (some dishes can be modified – please ask). Some items may contain nuts or derivatives. To the best of our knowledge none of our suppliers use GM products

21 DAY AGED
STEAKS

SSIIRRLLOOIINN ££1188..0000
FFIILLLLEETT ££2222..0000

with gastro chips, 
onion rings, cherry vine tomatoes, 
Stilton mushroom, salad leaves 

AADDDD AA SSAAUUCCEE ££22..5500
Black Pepper & Mushroom, 
Blue Cheese or Red Wine

ROAST 
OF THE DAY
BAGUETTES

£6.50
all served with roast
potatoes on the side

Roast Beef
Creamed Horseradish
Roast Loin of Pork

Apple Sauce
Roast Leg of Lamb

Mint Sauce
Free-Range Chicken
Sage & Onion Stuffing
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