THE FOUNTAIN HOUSE
SUNDAY MENU

TO START

Soup of the day, warm sourdough (vg)

Wild mushroom parfait, onion chutney, smoked garlic & truffle sourdough (vg)
Black pepper squid, fried whitebait, Nigoise salad, lemon dressing

Chicken liver pité, toasted sourdough

Braised lamb shoulder spring roll, sour cream, cherry harissa
SUNDAY ROASTS

All served with roast potatoes, maple carrots, garlic kale, mulled red cabbage,
Yorkshire pudding (excluding vegan) and gravy

Roast chicken, sage & onion stuffing, pig in blanket, bread sauce
Roast beef, horseradish cream

Roast Porcherra, cider apple sauce

Vegan Wellington (vg)

MAINS

Roasted cauliflower Thai green curry, coconut rice, charred corn (vg)
Add grilled riger prawns +4.00  Add chicken +3.50

Fish & chips, pea liquor, tartare sauce, salt & vinegar chips

Pan-fried sea bass fillet, new potatoes, chorizo, spinach, lemon dressing
Aged flank burger, red Leicester, bread & butter pickles, skin-on fries
Vegan fish & chips, curry sauce, pea puree, tartare sauce (vg)

SIDES

Cauliflower cheese 5.50 Creamed spinach (v)

Pigs in blankets 5.50 Broccoli, chilli, lemon (vg)
Extra roasries 4.50

PUDS

Sticky toffee pudding, butterscotch sauce, clotted cream ice cream (v)
Manchester tart, banana custard (v)

Baked mango & passion fruit cheesecake (v)

Chocolate mousse, cherries, cocoa nib erisp (vg)

Selection of ice cream & sorbers (v)
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