
MAINS
Roast Beef

Served with Roast Potatoes, Yorkshire Pudding,
Cauliflower Cheese & Seasonal Vegetables

Roast Turkey
Served with Roast Potatoes, Yorkshire Pudding,
Picgs in Blankets, Stuffing, Cauliflower Cheese &

Seasonal Vegetables

Nut Roast (V)
Served with Roast Potatoes, Yorkshire Pudding,

Cauliflower Cheese & Seasonal Vegetables

Salmon Fillet
Served with New Potatoes, Seasonal Vegetables &

Hollandaise Sauce

Roast Lamb
Served with Roast Potatoes, Yorkshire Pudding,

Cauliflower Cheese & Seasonal Vegetables

DESSERTS

Chocolate Brownie (GF)
Served with Ice Cream

Apple Pie
Served with Custard

Raspberry & White Chocolate
Roulade

Served with Couli

Profiteroles
Served with Chocolate Sauce

Sticky Toffee Pudding
Served with Custard

Trio of Ice Cream
Vanilla, Strawberry & Chocolate
Served with a Pompadour Fan

S U N D A Y  L U N C H

Allergens
We are unable to cater for any dietary requirements not notified to us in advance. Please note that our food at The Royal Esplanade Hotel is prepared

in a kitchen which handles all allergens. We cannot guarantee that our food is free from trace elements of any allergen. The Royal esplanade Hotel
does not assume any liability for adverse reactions to foods consumed, or to items one may come into contact with, while eating at The Royal

esplanade Hotel.
V Vegetarian   GF Gluten Free   VE Vegan   DF Dairy Free

Adults:          

Served from 12pm - 3:45pm

Children (0-12):    1 Course  £9.95    2 Courses £13.95

1 Course £16.95 2 Courses £20.95


