Palmers Sunday Lunch Menu

Served 12-8pm

To Start
Homemade Soup of the Day, Crusty Bread (GF available) (V)

Chicken Liver Parfait, Dressed Leaves, House Chutney & Homemade Brioche (GF Available)
Atlantic Prawn Cocktail, Marie Rose, Baby Gem, Fresh Lemon, Crusty Bread (GF Available)
Creamed Garlic Mushrooms, Toasted Brioche (V) (Gluten Free Available)

Salmon, Dill & Smoked Salmon Fishcake, Wilted Spinach, Hollandaise Sauce

To Follow
Roast Sirloin of Brown Moor Farm Beef, Roasted & Mashed Potatoes, Carrot & Truffle Puree, Yorkshire Pudding,
Seasonal Vegetables & Proper Gravy
Honey Roast Gammon, Roasted & Mashed Potatoes, Carrot & Truffle Puree, Yorkshire Pudding, Seasonal Vegetables &
Proper Gravy
Duo Of Roasted Brown Moor Farm Beef & Honey Roast Gammon, Roasted & Mashed Potatoes, Carrot & Truffle Puree,
Yorkshire Pudding, Seasonal Vegetables & Proper Gravy
Lemon & Herb Half Roast Chicken, Stuffing, Roasted & Mashed Potatoes, Carrot & Truffle Puree, Yorkshire Pudding,
Seasonal Vegetables & Proper Gravy
80z Dales Beef Steak Burger, Cheddar or Yorkshire Blue Cheese, Burger Relish, Gem, Tomato Brioche, Skinny Fries &
House Salad (Vegetarian Option Available)
Falls Pie of The Day; Hand Cut Chips, Seasonal Vegetables, Proper Gravy
(Vegan & Vegetarian Option Available)
Yorkshire Sausage & Mash; Three Traditional Pork Sausages, Creamed Potato, Red Onion Gravy
Root Vegetable, Apricot & Goat’s Cheese Roast, Roasted & Mashed Potatoes, Carrot & Truffle Puree, Yorkshire Pudding,
Seasonal Vegetables & Vegetable Gravy (V)
Beer Battered Fish and Chips, Mushy Peas or Garden Peas and Tartare Sauce (GF)

Butternut Squash Ravioli, Herb Butter, Sage, Pecorino, Toasted Pine Nuts (V)

To Finish
Traditional Sticky Toffee Pudding, Butterscotch Sauce, Just Jersey Ice Cream
Triple Chocolate Brownie, Salted Caramel, Candied Pecans, Honeycomb Ice Cream
Affogato; 2 Scoops Jersey Milk Ice Cream, Fresh Hot Espresso, Shortbread
Vanilla & Passion Fruit ‘Cheese Cake’, Blood Orange, Mango Sorbet
Wensleydale Ice Cream Sundae; 3 Scoops of Wensleydale Ice Cream, Fruit, Whipped Cream, Shortbread
Mini Cheeseboard, Celery, Grapes, Cheese Biscuits & House Chutney

Two Courses £29.95 |/ Three Courses £34.95



