DAY LUNCH

at Diglis House Hotel

Starters
Prawn & Crayfish Salad, Smoked Salmon, Lobster Oil Dressing

(GFA) iy
p

Chicken & Duck Liver Parfait, Chutney & Brioche (GFA)
Leek, Potato & Wild Garlic Soup, Parmesan Scone (V, GFA)
Smoked Chicken Caesar Salad
Feta, Marinated Tomato, Cucumber Salad, Kalamata Olives &
Pitta (V, GFA)

k%
Mains W
Rump Of Hereford Beef “Sunday Roast” (GFA) .
| Slow Cooked Leg Of Suckley Lamb “Sunday Roast” (GFA) 3
V«*‘/}i:‘* Served with Diglis Roast Potatoes (GF), Vegetables & Cauliflower Cheese 5 4
i
Tl %
éi‘%;:i Butter Roast Sea Trout, Braised Peas, Baby Onions & Lettuce (GF) 2 -
Y#¥E Roast Cotswold White Chicken, Fondant Potato, Fine Beans (GF) %7(-!
***
Desserts

70% Chocolate Fudge Cake, Coffee Ice Cream
Iced Berry Parfait, Berry Compote & Madeleines
Swedish Apple & Almond Cake, Caramel Ice Cream (GF)
Affogato Alle Caffe
3 Great British Cheeses, Whisky Cake, Biscuits & Chutney

AVAILABLE SUNDAY 30TH MARCH 2025 | 12PM-5PM

( 2 COURSES - £29.00 | 3 COURSES - £36.00 )

' WWW.DIGLISHOUSEHOTEL.CO.UK | INFO@DIGLISHOUSEHOTEL.CO.UK

V - Vegetarian N - Contains Nuts | GF - Gluten free | GFA - Gluten free available on request | VE - Vegan | VEA - Vegan Option available on request
Some of our menu items contain allergens including gluten, nuts, milk, eggs, fish, shellfish, soya, celery, mustard, sulphites, sesame and lupin. Our food is prepared in food
areas where cross-contamination may occur and our menu descriptions do not include all ingredients. If you have any questions, allergies or intolerances, or you require our

Ll”rl‘gun information, ph‘zlsc let us know before urdcring.



