Sunday 30th March - Mothering Sunday @ The Dirill
£10 Deposit Required Upon Booking & Also A Food Pre-Order Required For Tables Over 10 Guests
2 Courses - £26.00 | 3 Courses £32.00

Wings Of Fire, Crispy Chicken Wings In Buffalo Hot Sauce
Deep Fried Brie, Coated In Pumpkin Seeds, Sweet Chutney & Rocket Leaf (V)
Chicken Liver Pate, Toasted Loaf & Red Onion Chutney (GF+O)
Crispy Squid, Cajun Mayo & Mixed Leaf
Teriyaki Beef Strips, Fresh Chilli & Lime
Mushrooms In Garlic Cream With Toasted Loaf (V)
Whole Baked Camembert With Sweet Chutne & Ciabatta
Tandorri Chicken, Peppers, Onion, Chilli & Garlic Cream, Garlic Naan

8oz Rump 100z Ribeye (£4.00 supplement)
All Aged 28 Days And Served With A Choice Of Chunky Chips or Fries, Onion Rings, Rocket & Parmesan Salad
& Grilled Vine Tomatoes & A Peppercorn Sauce

Cajun Chicken Burger, Smokey Bacon, Melted Cheddar, Lettuce, Tomato & Cooling Mayo
Traditional Beer Battered Haddock, Chunky Chips, Mushy Peas, Tartare Sauce & Lemon Wedge (GF+0O)
Beetroot & Butternut Squash Wellington, Mash Potatoes, Vegetbales & Gravy (VE)

Wholetail Breaded Scampi, Chips, Garden Or Mushy Peas
Chicken Tikka With Steamed Rice & Garlic Naan Bread
Prawn or Chicken Linguini With Sweet Chilli Cream, Chorizo & Coriander

Our Sunday Lunches Are Homely Made Using Fresh Ingredients And Served As Standard With Yorkshire
Pudding, Roast & Mash Patato, Sage & Onion Stuffing, Pigs In Blanket, Seasonal Greens & Gravy.
Add Cauliflour Cheese On Request, GF option available - please ask your server

Sirloin Of Beef Roasted Turkey Crown Roast Lef Of Lamb
Tiro Of Roast Beef, Lamb & Turkey Nut Roast (VE)

Mini Maggy Pizza £8.00 Chicken Nuggetsm Fries & Baked Beans £8.00 Fish Goujon, Fries & Baked Beans £8.00

Cheesecake Of The Day
Vanilla Ice Cream & Belgian Waffle
Home-baked Chocolate Brownie, Vanilla Ice Cream
Sticky Toffee Sponge With Custard
Lemon Meringue Pie, Pouring Cream
Chocolate Fudge Cake With Fresh Cream



