
PHOENIX
BAR                           SUNDAY LUNCH  MENU 

2 COURSE SUNDAY LUNCH £16.50 PP
WITH A GLASS OF WINE, PINT OF STELLA OR SOFT

DRINK 

Roast Topside of Beef
Roast Loin of Pork 
Roast Chicken Supreme (on the bone)
Nut Roast 

Trio of Roast Meats £6.00 Supplement

Baked Salmon with Hollandaise Sauce 
£6.00 Supplement  

All served with steamed greens,
seasonal vegetables, roast potatoes
homemade Yorkshire pudding with a
rich roast gravy 

MAINS 

STARTERS

Soup of the day 
Served with crusty bread roll

Crispy Potato Skins  
With Garlic Aioli

Prawn Cocktail  
£3.00 supplement 

Cold water prawns served in a
brandy marie rose sauce on a
bed of lettuce with bread and
butter

Creamy Garlic Mushrooms 
£3.00 supplement 

Mushrooms sauted in garlic
cream topped with blue cheese
served on toasted sour dough

DESSERTS 

Sticky Toffee Pudding
 £3.00 Supplement
Served warm with toffee sauce and
vanilla ice cream 

Warm Chocolate Fudge Cake 
With your choice of vanilla ice cream
or pouring cream 

Trio of Ice Creams 

Warm Caramel Apple pie
 £3.00 supplement
Served with custard 

*ANY ALLERGY REQUIREMENTS, PLEASE INFORM YOUR SERVER*

Pint of Stella 
A glass of 125ml house wine 
½ Pint of Pepsi or Lemonade

EXTRAS 
Homemade Creamy Cauliflower Cheese £5.50
2 x Yorkshire Puddings and Gravy  £3.95
Roast Potatoes with a Jug of Roast Gravy
£3.50 
Pigs in Blankets with Cranberry £5.95
Chunky Chips £3.50



PHOENIX
BAR

Roast Beef
Roast Pork 
Roast Chicken Supreme (on the bone)
Nut Roast 

Trio of Roast Meats £4.00 Supplement

Baked Salmon with Hollandaise Sauce 
£16.95

All served with seasonal vegetables,
carrot and swede mash and roast
potatoes homemade Yorkshire pudding
with a rich roast gravy 

MAINS  £14.95

STARTERS

Soup of the day  
£5.50
Served with crusty bread roll

Crispy Potato Skins
£4.95

With Garlic Aioli

Prawn Cocktail   
£7.45
Cold water prawns served in a
brandy marie rose sauce on a
bed of lettuce with bread and
butter

Creamy Garlic Mushrooms 
£6.95
Mushrooms sauted in garlic
cream topped with blue cheese
served on toasted sour dough

DESSERTS 

Sticky Toffee Pudding
£6.95

Selection of local cheeses with
crackers, apple chutney, celery and
grapes

Cheese and Biscuits
£8.50

Trio of Ice Creams 
£4.95

Warm Caramel Apple pie
£6.45
Served with custard 

*ANY ALLERGY REQUIREMENTS, PLEASE INFORM YOUR SERVER*

EXTRAS 
 Pigs in Blankets     £5.95

Homemade Creamy Cauliflower Cheese     £5.50

2x Yorkshire Puddings and Gravy    £3.95

Roast Potatoes with a Jug of Roast Gravy     £3.50 

Served with butterscotch sauce and
vanilla ice cream



Sunday Roast £14.95
Choose from 
Tender Roast Beef
Succulent Roast Pork
Roast Chicken Supreme (on the bone)
Hearty Vegetarian Nut Roast 

Trio of Roast Meats £18.95
Cant decide? 
enjoy a delicios combination of 3 roast meats 

All Sunday Roast include
seasonal vegetables, creamy carrot and swede
mash, crispy roast potatoes and a homemade
Yorkshire pudding all brought together with a
traditional rich roast gravy 

Teryaki baked Salmon  £20.95
Oven baked salmon with a teryaki glaze, served on a
bed of soft noodles with crunchy vegetables 

Phoenix Beef Burger £16.95
A hearty double pattie beef burger topped with
melted Monterey Jack cheese, crispy bacon, lettuce,
pickle and tomato served with fries and homemade
slaw  

8 oz Sirloin Steak £22.50
Cooked to your liking and served with chunky chips
grilled tomato sautee’d mushrooms and fresh rocket
salad 

Chip Shop Supper £22.50
Golden whole-tail Whitby scampi, Fish Bites,
Battered Sausage served with chunky chips
traditional  mushy peas or Curry Sauce fresh lemon
and creamy tartare sauce and a slice of bread &
butter 

GNR
SUNDAY 

MAINS  STARTERS

Prawn Cocktail   
£8.50
Cold - water prawns served in a
Classic Marie Rose sauce nestled
on a bed of fresh lettuce and
accompanied with freshly sliced
bread and butter

Creamy Garlic Mushrooms 
£7.50
Sautee’d mushrooms cooked in a
rich creamy garlic sauce, topped
with blue cheese served with
toasted sourdough for dipping 

Soup of the day  
£6.00

Crispy Potato Skins
£6.50
Golden, crispy potato skins
served with creamy garlic aioli
simple crunchy and full of flavour 

A warming, freshly prepared
soup made with the chefs
seasonal ingredients served with
crusty bread 

House Nachos 
£7.95 / £10.00
Crispy tortilla chips loaded with
melted cheddar, salsa, sour
cream, guacamole and
jalapenos

PLEASE SEE YOUR SERVER FOR DESSERT BOARD 
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