
Food Allergy or Intolerance? 

If you have a food allergy, intolerance, or coeliac disease – please speak to the staff 

about the ingredients in your food and drink before you order. Thank you! 

SUNDAY LUNCH 
  

STARTERS 
Please order your starter with your server… 

 

Vegetable Soup   £5.95 
Customs House wheaten bread 

 
Garlic & Cream Cheese Mushrooms 

House mix salad & 65% Denigris Balsamic 
Vinegar 

 
House Salad with Falafel fritters 

Mix leaves, carrots, onions, radishes, beets, 

oranges tossed in agave dressing. 

Warm Smoked Chicken Caesar Salad 
Romaine lettuce, parmesan, grilled pancetta 

& Caesar dressing 
 

Chicken & Mushroom Vol-Au-Vent 
white sauce & petite salad 

 
Buffalo Chicken Wings 

Frank’s Hot Sauce & Blue Cheese Dip 

 
£6.95 

  
MAIN COURSE 

Please make your way to our Carvery where our staff will greet you… 
 

Slow Roast Prime Sirloin of Beef 
 

Sugar & Mustard Roasted Loin of Back 
Bacon 

 
Traditional Roast Turkey 

 

Fillet of Salmon with white sauce 
 

Free Range Chicken, Onion & Sage 
Stuffing Wrapped in Streaky Bacon 

 
Roast Leg of Irish Spring Lamb 

 

All of above served with a choice of seasonal vegetables, 

Buttery mashed potatoes, roasties and garlic potatoes. Gravy or peppered sauce. 
 

VEGETARIAN DISHES 

Ask your server! From our kitchen. Please allow us a few minutes to be ready. 
 

Vegetable lasagna (v) 

3 cheeses with broccoli, cauliflower courgettes and mushrooms served with Garlic bread and salad. 

 

Roasted Seasonal Nut Loaf (v) 
Delicious sweet potatoes and roasted vegetables with Pistachios, hazelnuts, walnuts and almond, vegetable 

roast served with your choice of sides from Carvery. 

 
£14.95 

  
DESSERT 

Please order your dessert with your server… 

 
Pavlova 

Meringue, fresh cream, seasonal fruits 

 

Customs’ Apple Tart 
vanilla ice-cream & custard 

 
Biscoff Waffles 

Vanilla ice-cream, toffee, Biscoff crumb & Chantilly 
cream 

Sticky toffee Pudding 
Served with toffee sauce and Vanilla Ice-cream 

 
Custom’s House Cheesecake 
Ask your server of today’s flavour. 

 

Vegan Raspberry Frangipane tart 
Berries & Coulis. 

 

Vegan Belgian Chocolate Cheesecake 
Berries & coulis. 

 
Roasted Nuts & Chocolate Brownie (GF) 

Chocolate sauce and Vanilla Ice-cream. 
 

Lemon Meringue Mousse (GF) 
Lemon curd & Italian Meringue with raspberry. 

 
Coconut & Peach Rice Pudding (GF) 
Warm rice pudding with peaches and mango 

coulis. 

£6.45 

  


