
 
 
There is a discretionary 10% service charge added to the bill. 
Should you have any allergies, please inform your server, 
All prices are in £ and inclusive of VAT 
Make your next booking online at www.thewestwood.co.uk 

     
 

 
 

 
S U N D A Y   L U N C H 

 
Served from 12.00 noon to 3.30pm 

 
 
 

Starters 
 

Yorkshire pudding with black sheep onion gravy 2.95 

Curried vine tomato & red lentil soup & onion Bhajis 5.95 

Chicken liver & foie gras parfait, cornichons, balsamic onions & toasted sourdough 7.25 

Baked Queenie scallops, gruyere, garlic & herb crumb, little dressed salad 6.75 

Gravadlax of Loch Fyne salmon, pickled cucumber, lemon, honey mustard dressing & toast 6.95 

 
 
 

Mains 
 

 

‘28 day aged’ Fore Rib of Beef, Yorkshire pudding, seasonal vegetables, duck fat roast potatoes,  
Horseradish crème fraiché & black sheep onion gravy 12.95 

 
‘Jimmy Butlers’ Sausages & leek mash, onion rings, grain mustard gravy 10.95 

Cauliflower & blue cheese risotto 7.25/10.95 

Roasted Icelandic cod, purple sprouting broccolis, sautéed new potatoes, hollandaise 13.95 
  
 

Extra side orders 2.95 
Seasonal Vegetables ~ duck fat roast potatoes ~ Yorkshire puddings 

 
 
  

 
 

Desserts 
 

Vanilla & chocolate cheesecake, red wine poached autumn fruit 6.75 

Spiced gooseberry & apple nut crumble, vanilla ice cream (n) 6.25 

Buttermilk & blackberry sponge pudding, vanilla custard 6.25 

‘W’ Hot Chocolate Fondant, mint choc chip ice cream (10min) 6.95 

Selection of English & French cheese, homemade chutney, celery & biscuits 7.95 


