
Sunday Roast

Soup of  the day (vg)  and breads

Duck and orange Pate and Toasted garl ic  Bread

Individual  Baked Camembert ,  rosemary,  truff le  and garl ic  toast

Smoked Haddock Fish smokie

Prawn Cocktai l

Roast  Rib of  local  beef ,  roast  potatoes ,  Yorkshire pudding 
Roast  shoulder of  English lamb 

All  served with a Rich red wine and port  gravy,  roast  potatoes ,  mustard mash,  
Seasonal  vegetables  and Yorkshire pudding

 
DOUBLE UP:  2  meats  £5 supp (excl  shank)

 
Sea bass  f i l let  with lemon,  garl ic  and butter

Roasted Mediterranean vegetable  tart
 

For the l itt le  people:  1/2/3courses  £8/£11/£14  Mini  roast  :Under 11  yrs  only.  Under 2 yrs  free)
Garlic  bread,  sausage and mash,  chicken goujons

Abbots Oak Manor Hotel Abbots Oak manor -warrens hills road, Leicester,
LE67 4UR Tell:  01530 -833952

If you have a concern regarding allergies, please speak to a member of staff for assistance

STARTERS

POSH SUNDAY

Sunday Lunch Menu: 12 .00 pm - 5 .00pm

Roast  Chateaubriand – to share (16oz,

35 day aged) Cooked Medium Rare,  Roast  potatoes ,  Roast  parsnips and carrots ,

Seasonal  vegetables  and Yorkshire pudding,  Rich red wine gravy   £55

‘Once they are gone,  they are gone! ’

MAINS

DESSERTS
Served with Cream, Custard or Ice  cream 

Warm Chocolate Brownie
Sticky Toffee Pudding

Vanil la Cheesecake
 

Abbots  OakCheeseboard  £9.95
 

ILLY coffees  now available:  -  Espresso,  Cappuccino,  Flat  white ,  Americano

2 COURSES for £20 or 3 COURSES for £25.95


