
Netley Hall
Sunday Lunch 

While You Wait
Warm Focaccia, Honey Labneh, Dukkah, Olives  (V)   £7

Starters
Seasonal Soup of the Day  (V.D.G)   £7

Served with Whipped Butter & Fresh Baked Bread

Confit Duck Terrine,   (D.G)   £9
Beetroot, Pickled Raspberry, Duck Jus, Micro Salad

Goat Cheese Panna Cotta   (V.G)   £9
Beetroot Textures, Walnut 

Dill & Whisky Cured Salmon   (D.G)   £9
Beetroot Textures, Croute

Chickpea falafel   (D.G)   £8
Tahini Sauce, Spring Onion Micro Salad

Mains
28 Day Aged Roast Hereford Beef  (D.G)   £24

Roast Turkey, Pigs in Blankets   (G)   £22
8hr Roasted Pork Loin   (D.G)   £22

All Roasts are served with dripping coated roast potatoes, braised carrots, Yorkshire pudding
red wine jus, vegetable selection & cauliflower cheese

Pan Seared Cod  (G)   £21
Herb New Potatoes, Kale, Warm Tartare Sauce

Wild Mushroom Tagliatelle  (V)   £17
White Wine, Garlic, Garden Peas & Herbs

Beetroot Gnocchi  (D.V)   £17
Kale Pesto

Desserts
Sticky Toffee Pudding  (V)   £8

Whisky & Date Puree, Toffee Sauce, Vanilla Ice Cream

White Chocolate & Honey Panna Cotta, Blackberries  (V)   £9

Cheeseboard, Pickled & Fresh Celery, Grapes, Crackers    £14
Tunworth, Perl Las Blue, Black Bob Mature Cheddar, Kidderton Ash

Dishes featuring (V.G.D) can be customized to suit Vegetarian, Gluten-Free, and Dairy-Free diets through minor modifications. However, it is crucial that you inform us of any
allergies you may have. While we strive to accommodate your dietary preferences, we cannot guarantee the complete absence of allergen traces. Your safety is paramount,

and we appreciate your cooperation in ensuring a safe dining experience.


