Grim’s Dyke Hotel

LONDON

Sunday Lunch Menu

12.30pm-2.30pm

Starters

Soup of the Day, homemade bread rolls (VE) (N) £8.85
Oriental Crispy Duck Salad, bean shoots, spring onion, English watercress, radish, sesame (GF) £9.95
Grilled Halloumi, Mediterranean vegetables, beetroot hummus (V) (GF) £9.25
Smoked Salmon Roulade, salmon mousse, créme fraiche, dil (GF) £9.75
Prawn & Avocado Salad, lemon & herb mayonnaise (GF) £9.85
Sri Lankan Fish Cakes, sweet chilli dipping sauce £9.25

Mains

Scotch Sirloin, Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding & Red Wine Jus £29.95
Roast Rump of Lamb, Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding, Red Wine Jus £28.95
Pan Roasted Sea Bass Fillet, chorizo, new potatoes, wilted greens (GF) £21.95
Chicken Roulade, Parma ham, spinach, goats cheese £20.95
Root Vegetable Shepherds Pie, minted crushed peas (VE) (N) £18.95
Traditional Beer Battered Fish, fat chips, mushy peas £19.95

Desserts

Créme Brulee, shortbread biscuit £7.95
please ask your server for today’s option
Lemon Tart, raspberry coulis £9.25
Chocolate Brownie, warm black cherries, pistachio ice-cream £9.95
Treacle Pudding, vanilla custard £9.95

Selection of Dorset Ice-Creams, vanilla, strawberry, chocolate (VE*) £6.95

British Isle Cheese Board, Somerset Brie, Cashel Blue, Mature Farmhouse Cheddar,
celery, apple, chutney, homemade breads, crackers (V) (GF*) £18.95

(VE) Suitable for Vegans (V) Suitable for Vegetarians (N) Contains Nuts (GF) Suitable for Gluten Free (*) Option Available

FOOD ALLERGENS
All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. Full allergen information is available upon
request. If you have a question, food allergy or intolerance, please let us know before placing your order. Dishes containing fish may contain small bones. GF & VE options or
substitutions available for most dishes.



