The Hollybush

AT PRIORS MARSTON

Sunday Lunch Menu

Starters or Light Mains
Soup of the day, served with warm rustic bread £4.50

Field mushrooms in a creamy elephant garlic sauce with flat leaf parsley £5.50
on a toasted muffin

Tempura calamari with a sweet chilli dipping sauce and dressed leaves £6.00

Chicken Liver parfait with toast and homemade red onion marmalade and £6.00
dressed leaves

Bread and Olives £4.00
Sharing Boards

From the sea

Gentleman’s relish on toast, peppered mackerel parfait, smoked trout, £12.00
Whitebait, Crayfish tails, sweet chilli dipping sauce, dressed leaves and sour bread

From the land
Spicy chicken goujons, deep fried camembert, honey roasted ham, £12.00

Cumberland sausage, balsamic onions, homemade red onion marmalade ,
dressed leaves and sour bread

Our Promise: We only ever serve food we’d be happy to be served ourselves. All our pork, chicken, and eggs are
free range. Our beef and lamb is always British and we visit our farmers regularly. We buy British seasonal fruit and
vegetables and sustainable native fish wherever possible. Sourcing the good stuff is pointless without properly
skilled chefs, determined to turn it into honest plates of food every day, so we invest in our staff too.
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Mains

Fresh pappardelle with grilled smoked haddock with roasted vine cherry tomatoes £13.00

and finished with a fruit curry sauce

Calf’s liver and sweet cured bacon with potato rosti and beurre noisette £16.50
with fresh sage

Braised beef cheeks with potato and onion terrine and minted peas £12.50
Vegetarian special - please ask your waitress £12.00

Traditional Sunday Roast
Roast Pork £10.50
Roast Beef £11.50

Both of the above are served with all the classic trimmings, seasonal vegetables, roast
potatoes and giant homemade Yorkshire puddings

From the grill

All our steaks are from Hereford cattle. The Hereford is one of the UK’s oldest native beef
breeds, originating in the county of Herefordshire in the mid 1700’s and later spreading to most parts of the UK
and the rest of the world.

Rump steak £15.00
Sirloin steak £18.50
Rib eye steak £18.00

All are available with a choice of sauté potato’s, frites or triple cooked chips and are served with a flat
mushroom and tomato garnish

On the side

Stilton, Red wine, Dijon, or peppercorn sauce, £1.50
fried onions, onion rings, seasonal vegetable £2.75
Sauté potato’s £3.00

All our food is freshly cooked to order using only fresh produce; your patience is appreciated during our busy

will endeavour to fulfil your wishes

periods (it really is worth the wait!). Should you have any special dietary requirements do not hesitate to ask, we




