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FRASERS SUNDAY LUNCH MENU 2026 
£36.95pp two courses  
£44.95pp three courses  

Starters 

Cheese and Antipasti- Selection of ‘Moons Green’ cured meats, locally sourced cheese, pickles, chutney (SU, MI, SU, MU)

Seafood Platter- Prawn cocktail, griddled garlic shell on prawns, panko breaded prawns, smoked mackerel and horseradish pate, marie rose, garlic aioli (MI, CR, G, E, SU, MU)

Vegetarian Platter- Roasted garden vegetables, hummus, raita, mixed seasonal leaves, flat bread (G, MI, SU, MU).

“Winnie’s Wheel”- Whole Baked Local Brie, Sautéed Potatoes, Selection of Artisan Breads, Caramelised Red Onion Chutney, Pickles (Minimum 2 People) (£6pp Supplement) MI, G, SU  



The Centre Piece (Please select one meat for the whole table)  

Roast Chicken, Stuffing G, SU    

Belly of Egerton Pork, Apple Sauce SU  

Slow Roast Estate Lamb, Mint Sauce (£5.00pp Supplement) SU  

Roast Sirloin of Bethersden Beef, Horseradish (£5.00pp Supplement) SU  

Forerib of Beef, Horseradish (Market price) SU 

Garden Vegetable Wellington G, MI 

Served with Yorkshire Puddings, Roast Potatoes, Selection of ‘Frasers Kitchen Garden’ Seasonal Vegetables, Cauliflower Cheese, Gravy G, MI, SU, E, MU


Desserts  (Please Select One Dessert for the Whole Table)  

Sticky Toffee Pudding, Caramel Sauce EG, SU, MI  

Chocolate Fudge Brownie, Chocolate Sauce E, MI, SO  

Pavlova, ‘Clockhouse Farm’ berries, Chantilly cream (E, MI)

Served with Jugs of ‘Hinxden Farm Dairy’ Cream MI 

Kentish Cheeseboard  (£6.00pp Supplement)  MI, G, SU
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