
Starters
                                                       Roast Plum Tomato 					      

Baby mozzarella & basil oil  

                                                         Smoked Salmon 	 			    
Smoked salmon & cream cheese roulade, herb crème fraiche & lemon

Chicken Liver Pate
Smooth chicken liver pate, apple & brandy chutney, toasted sourdough

Risotto
New forest mushroom & truffle risotto, parmesan crisps

Main Dishes
Roasted Rib of  Beef

Yorkshire pudding, red wine & shallot jus

                                                      Roasted Loin of  Pork				     
Sage and onion bon bon, apple sauce, cider gravy

                                                 Baked Supreme of Salmon				    
Marsh samphire, crushed new potatoes, caper & dill butter

                                                Breast of  Corn-fed Chicken					      
Smoked fondant potato, spinach & wild mushroom sauce

T wice Baked Winchester Cheddar Souff le
Apple, walnut & wholegrain mustard salad

Please contact a member of staff if you have any questions on ingredients and allergen information 
A discretionary 10% service charge will be added to your bill. All prices include VAT of 20%. All items are subject to availability.

Sunday Lunch Sample Menu

Desserts
                                               Dark Chocolate Prof iteroles					     

Chantilly cream, warm dark chocolate sauce, chocolate shards

Coconut Rice Pudding
Toasted coconut, pistachio & oat granola

                                                   Sticky Toffee Pudding	 				     
Salted caramel sauce, vanilla bean ice-cream

Glazed Lemon Tart
Citrus crème fraiche, candied zest, clotted cream

All  main dishes are served with bowls of  seasonal 
vegetables and roast potatoes

 Vegetarian          Vegan   



We’d be delighted if you could leave us a review.

@beefysrestaurant           @beefysfood           beefysrestaurant

www.beefysrestaurants.com

Named af ter the English Cricketing legend  
Sir Ian Botham, BEEFY’S Sunday Lunch menu  

ref lects the best of  British.

With the use of  seasonal ingredients, 
we offer classical  British dishes with  

a focus on gril l  items.

Sunday Lunch 


