
Sunday Lunch

Homemade Bread £1.50 per portion

Crispy Pigs Cheeks, Granny Apple & Celeriac Coleslaw

Leek & Potato Soup with Mini Cheese Toastie (V)

Chicken Liver Pate, Red Onion Marmalade, Toast

Smoked Scottish Salmon with Celeriac Coleslaw & Caper Dressing

 (£1 supp)
Coronation Chicken Terrine, Onion Bahji & Mango Chutney

Deep Fried Hawes Wensleydale, Beetroot Salad &

Chutney (V)
~~/~~

Neil & Jill Haslams “Selston” Roast Beef with Yorkshire Pudding

White Post Farm “Farnsfield” Rare Breed Roast Pork, 

Homemade Stuffing & Crackling

Slow Cooked Blade of Scofton Beef with Yorkshire Pudding (£2 Supp)
Pot Roast Lamb Shoulder “Banks Farm, Worksop” (£1 Supp)  
Wild Mushroom Risotto, Truffle Oil & Fresh Parmesan (V)
Pan- Fried Sea Bream, Crushed New Potato, Chili Chickpeas (£2 Supp) 
 Side Orders
Bowl of Extra Yorkshire Pudding & Roasties £3
Cauliflower Cheese £3

Desserts

Ginger Burnt Cream with Poached Rhubarb

Warm Chocolate Brownie with Vanilla Ice Cream

Iced Apple Parfait Cinnamon Apple Doughnuts

Almond & Frangipane Tart with Chantilly Cream 

Selection of English cheeses served with Pear & Apple Chutney

& Biscuits (£2 Supp)  
Starters £5.00

Main £9.50, small/child’s £6.95

Desserts £5.00

                All our ingredients are fresh and sourced locally where possible.

 Please note some dishes may contain nuts.

Please note a Discretionary service Charge of 10% will 

be added to your bill.

www.lambsatthemarket.co.uk
01623 424880


