
Lilliput Farm Kitchen Sunday 01/09/24

 Sunday Menu

Please inform a member of staff of allergies or intolerances. 

Please be aware that while every precaution is taken, we cannot guarantee all our 
products are 100% free from cross-contamination. 

GF = Gluten Free / GFO = Gluten Free on request

VG = Vegan / VGO = Vegan on request

32-day dry-aged roast beef topside, served with a Yorkshire pudding (GFO) £27.50
Served pink or well-done.

Garden pea & courgette gazpacho, crispy potato rosti  (VG, GF) £8.50

£8.50Beef scotch egg, served with a piccalilly ketchup (GFO)

Please ask your server for more information
Bread of the day (VGO, GFO) £5.00

While you wait

Dark chocolate & miso crémeux, cocoa nib tuille, salted caramel ice cream

(VGO, GF)

£10.00

Eton mess, french meringue, strawberry compote, vanilla cream (GF) £9.50

Selection of local icecreams and sorbets (VGO, GF) £3.00/scoop

Local cheese, onion jam, Lilliput bresaola, house crackers GFO) £9.00
Add extra cheese for £3.00

Kids roast beef, sunday trimmings and a yorkshire (GFO) £12.00
Served pink or well-done.

Something sweet

Something light

Kids Meals

Marinated heritage tomatoes, green olive tapenade, croutons, basil (VG, GFO) £9.80

Sunday Roasts
All of our roasts are served with roast potatoes (VG, GF), kale (VG, GF), carrot and
swede mash (VG, GF), cheesy leeks (GF) and gravy  (VGO, GF). 
Our Yorkshire puddings are not gluten-free / vegan.

Slow-roast pork belly, served with roasted apple sauce (GF) £24.50
Add a yorkshire for £1.50

Roasted shoulder of lamb, served with minted sauce and a Yorkshire pudding
(GFO)

£27.50

Salt-baked butternut squash & apricot crumble, served with vegan gravy (VGO) £17.00
Add a yorkshire for £1.50

Kids beef burger, lettuce, cheese, fries (GFO) £9.00

Kids pasta with tomato sauce £8.00

Kids brownie with vanilla ice cream £6.50

£6.00Roast mushroom parfait, sherry vinegar, waste-bread crackers (GFO)

£6.00Roast aubergine baba ganoush, puff pastry straws (VG)

Kids roast pork, sunday trimmings and a yorkshire (GFO) £10.00

Roasted beetroot & shallot tarte tatin, served with vegan gravy (VGO) £18.50
Add a yorkshire for £1.50

Caramelised onion & cheddar tart, chargrilled chichory, roasted red onion,
walnut ketchup

£10.00


