SUNDAY AT THE TEMPLE

Two Courses £26.95 / Three Courses £29.95

TO START

CHEFS HOMEMADE SOUP OF THE DAY
CHICKEN LIVER PARFAIT

Handmade with Jameson whisky and served with caramelised apple and fig chutney.

CREAMY GARLIC MUSHROOMS

Served with sourdough shards.

TEMPURA PRAWNS

Juicy king prawns served with Asian style slaw and a refreshing chilli mango sauce

THE MAIN EVENT

DRY-AGED TOPSIDE OF IRISH BEEF

HONEY ROASTED GAMMON HAM

BUTTER-BASTED NORFOLK TURKEY CROWN

ULTIMATE SUNDAY LUNCH
A choice of all three meats - supplement £4.00

All of the above served with crispy roasted potatoes, a giant Yorkie,
colcannon mashed potatoes and seasonal vegetables.

Why not add a side of Creamy cauliflower cheese or pigs in blankets to your Sunday dinner for only £3.95

SPICED CAULIFLOWER, SPINACH AND LENTIL PIE

Served with colcannon mash and seasonal vegetables. (V, Ve)

PUDDINGS KIDS SUNDAY LUNCH
£10.95
CHOCOLATE FONDANT TO START

Served with vanilla ice cream (GF)

TOMATO & BASIL SOUP
STICKY TOFFEE PUDDING CHEESY GARLIC SODA BREAD

Served with vanilla ice cream or custard (V)

BAILEYS CHEESECAKE
Served with chocolate sauce (V)

MAINS

HONEY ROASTED GAMMON HAM

BUTTER-BASTED NORFOLK
LEMON MERINGUE TART TURKEY CROWN

Served with whipped cream or lemon honey drizzle (GF)
PUDDINGS

PEMPLE TRILLIONAIRE S 1ART CHOCOLATE BROWNIE
Served with vanilla ice cream (GE, VeO, GF)
KIDS ICE CREAM

(V) VEGETARIAN (GF) GLUTEN FREE (VE) VEGAN

Our food and drinks are prepared in food area where cross contamination may occur and our menu descriptors do not include every ingredient in any given
dish, if you have any questions, allergies, intolerances or require additional allergen information please speak to a member of our team prior to ordering.
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