
 
 

 
 

 

Sunday Lunch 
At Café Vin Cinq 

£29 per head 
 
 
 

Starters 
 

Tomato & Basil Soup (v) 
served with garlic croutons 

Dairy | Gluten* 
 

Classic Prawn Cocktail 
served with marie-rose sauce and crispy baguette 

Crustaceans | Dairy | Egg | Gluten* | Sulphites  
 

Creamy Garlic Wild Mushrooms (v) 
with crisp leaves and toasted sourdough 

Dairy | Gluten* | Sulphites 
 

 

Duck Liver Pâté 
served with plum & apple chutney and toasted brioche 

* Dairy | Egg | Gluten | Sulphites (available Gluten Free) 

 

Mains 
 

Roast Sirloin of Beef from Joseph Morris 
& Duck Fat Roasted Potatoes 

with yorkshire pudding, seasonal vegetables and a rich red wine jus 
Dairy | Eggs | Gluten* | Sulphites 

 

Roast Chicken from Joseph Morris 
& Duck Fat Roasted Potatoes 

with yorkshire pudding, seasonal vegetables and a rich red wine jus 
Dairy | Eggs | Gluten* | Sulphites 

 

Pan Seared Fillet of Sea Bass 
with prawn, tomato and pea risotto 

Crustacean | Dairy | Fish | Sulphites 
 

Tortelloni Formaggio (v) 
served with creamy white wine sauce, garlic bread & parmesan shavings 

 Dairy | Gluten* | Sulphites 
 

 

Pudding 
 

Espresso Crème Brûlée 
with amaretti biscuits 
 Dairy | Eggs | Gluten | Nuts 

 

Apple & Berry Crumble 
with vanilla bean custard 

 Dairy | Eggs | Gluten 
 

Profiteroles  
served with warm chocolate sauce & chantilly cream 

Dairy | Eggs | Gluten 
 

Sticky Toffee Pudding 
with butterscotch sauce & vanilla gelato 

 Dairy | Eggs | Gluten | Sulphites 

 
 


