
 

 

Venus RestaurantVenus RestaurantVenus RestaurantVenus Restaurant    
Sunday Lunch Menu 

Three £31.95 Adults /Two Course £29.95 Adults  

Children Under 12 Years £16.95, Infant Prices Vary Please Ask  
 

Starters Starters Starters Starters     

Venus Sweet Chilli Seafood Salad Venus Sweet Chilli Seafood Salad Venus Sweet Chilli Seafood Salad Venus Sweet Chilli Seafood Salad     
Seafood Medley Dressed with a Home-Made Sweet Chilli Dressing  

 

Cream of Assorted Garlic Mushrooms vCream of Assorted Garlic Mushrooms vCream of Assorted Garlic Mushrooms vCream of Assorted Garlic Mushrooms v    
With a Garlic Ciabatta  

 

Homemade Soup vHomemade Soup vHomemade Soup vHomemade Soup v    
 

    Melon & Berries vgMelon & Berries vgMelon & Berries vgMelon & Berries vg    
With a Redcurrant and Port Reduction  

 

Homemade Chicken Liver Pate Homemade Chicken Liver Pate Homemade Chicken Liver Pate Homemade Chicken Liver Pate     
With Onion Chutney & Bloomer Toast  

 

Homemade Yorkshire Puddings & Onion Gravy Homemade Yorkshire Puddings & Onion Gravy Homemade Yorkshire Puddings & Onion Gravy Homemade Yorkshire Puddings & Onion Gravy     
 

Main Course Main Course Main Course Main Course     
 

Slow Roasted Silverside of Beef & Yorkshire PuddingSlow Roasted Silverside of Beef & Yorkshire PuddingSlow Roasted Silverside of Beef & Yorkshire PuddingSlow Roasted Silverside of Beef & Yorkshire Pudding    
    

Roast Leg of Lamb & Yorkshire Pudding Roast Leg of Lamb & Yorkshire Pudding Roast Leg of Lamb & Yorkshire Pudding Roast Leg of Lamb & Yorkshire Pudding     
    

Roast Pork, Stuffing, Crackling, Apple Sauce & Yorkshire PuddingRoast Pork, Stuffing, Crackling, Apple Sauce & Yorkshire PuddingRoast Pork, Stuffing, Crackling, Apple Sauce & Yorkshire PuddingRoast Pork, Stuffing, Crackling, Apple Sauce & Yorkshire Pudding    
    

Rump Steak & Ale Pie Rump Steak & Ale Pie Rump Steak & Ale Pie Rump Steak & Ale Pie Limited Availability Limited Availability Limited Availability Limited Availability     
    

Salmon AlexandraSalmon AlexandraSalmon AlexandraSalmon Alexandra    
 Creamy, Prawn & Asparagus Sauce Finished with a Cheese and Herb Topping   

 

Chicken DianeChicken DianeChicken DianeChicken Diane    
French Trimmed Chicken Breast Coated in a Creamy Onion & Mushroom  

Sauce, Flamed in Brandy 
 

Chicken Chicken Chicken Chicken Poivre Poivre Poivre Poivre     
French Trimmed Chicken Breast Coated in a Fiery Cracked Peppercorn Sauce  

 

Chefs Homemade Nut Roast vgChefs Homemade Nut Roast vgChefs Homemade Nut Roast vgChefs Homemade Nut Roast vg    
    

Mushroom Stroganoff & Steamed Rice vMushroom Stroganoff & Steamed Rice vMushroom Stroganoff & Steamed Rice vMushroom Stroganoff & Steamed Rice v    
    

Homemade Desserts Homemade Desserts Homemade Desserts Homemade Desserts     
    

Chefs Hot Sweet of the DayChefs Hot Sweet of the DayChefs Hot Sweet of the DayChefs Hot Sweet of the Day    
Served with Vanilla Custard  

 

    Cheesecake Cheesecake Cheesecake Cheesecake of the Dayof the Dayof the Dayof the Day    

Crème Brulé Crème Brulé Crème Brulé Crème Brulé     

Hazelnut Hazelnut Hazelnut Hazelnut Chocolate Chocolate Chocolate Chocolate Profiteroles Profiteroles Profiteroles Profiteroles     
    

Cheese Board & Port Cheese Board & Port Cheese Board & Port Cheese Board & Port     
No Room for Dessert! Exchange for a Digestive Drink, Choose from: Disaronno, Baileys,  

Tia Maria over Ice or Martell Brandy 
 

Our kitchen offers products with dairy, butter, and eggs. While we take steps to minimize the risk of cross contamination, we cannot guarantee that 

any of our products are safe to consume for people with allergies such as soy, dairy, egg or wheat allergies. 


