
Traditional Roast  Beef

Yorkshire Pudding. Seasonal vegetable selection. 

Roast Potatoes

Braised Kermincham Welsh Mountain Lamb Shoulder

Seasonal vegetables, Dauphinoise 

Grilled Pork Loin Steak

Scottish girolles, tarragon mustard sauce. Chive mash

Baked Cod chestnut crumb

Courgette gratin, pumpkin veloute

Escalope of chicken wrapped in Parma Ham  

Seasoned with lemon thyme. Spinach & asparagus risotto

Puy Lentils with roasted vegetables  

Griddled Portobello mushroom. Wilted baby leaf spinach

Children’s menu available on request
Children under the age of 10 years half price

MAINS

All prices include VAT at the current rate.  A discretionary 10% service charge will be added to your bill for parties of 8 or more. All gratuities and service go to our entire team.

STARTERS

French Onion Soup Gratinée

Topped with a melting cheese  & chive crouton

Plate of Serrano Ham

Black fig salad

Chicken Liver Pate

Twemlow chutney & sour dough toasts

Smoked Salmon 

Served on a Scottish Dill pancake. Chive cream cheese

Pave of Goats Cheese Salad 

Baked golden with a sesame seed crumb. Balsamic 
reduction. Fresh Fig salad

Grilled Bury Black Pudding

With lardon of bacon in a veal jus

DESSERTS

All served with Lilly O’Briens marbled chocolate £3.50

Please always inform your server of any allergies before placing your order as not all ingredients are listed on our menu. Please speak to your server if you require further recipes information or have any allergy concerns. Strict hygiene 

procedures are followed in our kitchen however due to the presence of nuts and nut products in some raw materials it is possible that traces may be found in our menu selection.

Lemon Cheesecake

With Blueberry and quince gin flavoured compote

Sticky Date Pudding

Butterscotch sauce. Vanilla ice cream

Chocolate Brownie Ice Cream Sundae

Layered with Chantilly, ice cream & Valhrona

chocolate sauce

Warm Apple Blondie

Vanilla custard

Muscovado Meringue

Served with whipped cream. red berry salad. 

Passionfruit syrup

Crème Brulée

Summer berries, lemon cracker

Cheese Platter

Crackers, chutney, dried apricots & walnuts

Add a glass of Port for £3.95

Sunday at the Yellow Broom

Three course inclusive menu 
£27.95

Tea & Coffee Selection


