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Sunday Lunch Menu

STARTERS

Curried Parsnip Soup (ve) (gf*)

Sourdough roll

Goats Cheese and Red Onion Tartlet (v)

Dressed leaves

Festive Terrine (gf*)

Ham hock, rabbit and chestnut terrine with cranberry jam
and toasted ciabatta

Crayfish Cocktail (gf)

Mary Rose sauce, baby gem, lemon

MAIN COURSES

Traditional Sunday Roast (gf*)
Choice of Topside of Beef | Loin of Pork | Crown of Turkey
With seasonal vegetables

Salmon Wellington
Roasted new potatoes, dill cream sauce

Vegetarian Sausage Roast (v) (ve*)
With seasonal vegetables

Mixed Nut Roast (ve)
Roasted new potatoes, and Sunday vegetables

DESSERTS

Winter Fruit Crumble (ve*)
Apple, pear and cranberry with custard, cream, ice cream

Sticky Toffee Pudding
With custard, cream or ice cream

Mulled Wine Poached Pear (ve) (gf)
Chestnut crumble topping and coconut ice cream

Chocolate, Hazelnut and Cherry Mousse (gf)
Chantilly Cream

Treacle Tart
Vanilla Ice cream

Ice Creams and Sorbets (ve*) (gf)
3 scoops of a choice of flavours

If you have any specific dietary requirements or allergies, please advise one of our team.
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Key: (v) = vegetarian | (ve) = vegan | (ve*) = vegan alternative (gf) = gluten free | (gf*)=gluten free alternative
The Wishing Well Inn: 21 Main Road, Dyke, Lincolnshire. PE10 OAF 01778 422970 |
events@thewishingwellinn.co.uk




