FINBAR’S RESTAURANT

SET COURSE

SUNDAY MENU

All 3 courses
for
£25

If you require

Gluten free or
Vegan options
please let your

server Know

ROASTS

STARTERS

Roasted Tomato
Soup

granary bread

Cod Fish Cake
(GF)

ped sauce

Warm Roasted
Beetroot Salad
(VG) (GF)

orange scgments, feta crumb,
Dijon mustard dressing

Slow Cooked
Shredded Beef

pita bread, pickled red onion,
tzatzki sauce

Sirloin of Beef (GFO)

Served with duck fat roast potatoes, parsnip puree, thyme
roasted carrots, braised red cabbage, broccoli, Yorkshire
pudding

Roast Chicken (GFO)

Served with duck fat roast potatoes, parsnip puree, thyme
roasted carrots, braised red cabbage, broceoli, Yorkshire
pudding

Sage & Onion Nut Roast (VGO) (GF)

Served with roast potatees, parsnip puree, thyme
roasted carrots, braised red cabbage, broccoli,

Yorkshire pudding

ADD Cauliflower cheese +£5 (GF)
Bowl of Roasties +£5

MAINS
Catch of The Day

Ask your server for details

DESSERZ

Strawberry Parfait Scilian Lemon
(GF) (VG) Posset. (GF)

macerated strawberries, crushed shartbread crumb. wild

meringue, vanilla ice cream berry compote

Milk Chocolate
Cheesecake

honeycomb

Double Scoop Ice
Cream or Sorbet

(VG) Vegan (GF) Glutten free (GFO) Gluten free option (VGO) Vegan option



