Brook HOTEL
Norwich

SUNDAY LUNCH MENU

T COURSE £995 - 2 COURSES £11.95 3 COURSES £13.95

STARTERS

Soup of the Day Served with a bread roll
Trio of Melon with a Berry Compote (G) (V) Honeydew, watermelon & gala melon
Classic Prawn Cocktail Topped with a Seafood Sauce Served with brown bread & butter
BBQ Chicken Wings Accompanied with salad garnish

MAIN

Chef’s Selection of Two Roast Meats Served with Yorkshire Pudding, Roast Potatoes & Seasonal Vegetables
your server will inform you of todays choices

Goats Cheese and Red Onion Tart (V) Served with new potatoes & seasonal vegetables

Grilled Salmon Fillet with Lemon Butter (G) Served with new potatoes & seasonal vegetables

DESSERTS

Sticky Toffee Pudding Served with your choice fresh cream, ice cream or custard
Lemon Roulade Served with a mixed berry compote
Baked Vanilla Cheesecake Served with a mixed berry compote

Trio of Ice Cream Chocolate, vanilla & strawberry

PLEASE ASK ABOUT ALLEGENS
(G) Gluten Free (V) Vegetarian



