Sunday Lunch at The Cellar House
Our dishes are freshly prepared from locally sourced, seasonal ingredients and we are very proud of
our relationship with our suppliers. We are happy to cater for any special diets or dietary
requirements - items are marked as gf for gluten free, v for vegetarian, ve for vegan and other dishes
we may be able to adapt. Please just ask one of the team if you have any queries.

Soup of the day £5.00
served with a crusty roll (v) (gfa)
Why not try one of our tapas as a starter or choose more to share as a grazing option
1 dish £6.50 3 dishes £16.50 5 dishes £27.50
Marinated olives & warmed breads
served with balsamic & extra virgin rapeseed oil (V)
Sticky honey and mustard chipolatas (GF)
Tempura battered cauliflower florets
Oriental slaw with maple, chilli & sesame dressing (Ve)
Devilled blanch bait
with roasted garlic mayonnaise
Sautéed wild mushrooms on toast
in a creamy white wine sauce served on toasted ciabatta (gfa)

Sunday Roast
Available until 5pm
All our roasts are served with red wine gravy, rosemary roasted potatoes, honey
glazed parsnips, fresh seasonal vegetables and a home-made Yorkshire pudding
(gluten-free adaptable upon request)

Roast breast of turkey

£12.50

Roast sirloin of beef

£13.00

Roast loin of pork

£13.00

Cellar House combi roast
£15.50
Turkey, beef & pork with the addition of sausage
Vegan nut roast

£11.50

Mains

Don’t forget to check out our specials board, located near the garden door!!
Adnam’s beer battered fish & chips
£13.95
Our catch of the day with minted pea puree, chef’s recipe tartar sauce and chunky style
chips (gfa)
Whitby Bay scampi
with minted pea puree, chef’s recipe tartar sauce and chunky style chips

£12.95

Vanellus Inns steak & ale pie
£13.95
One of our renowned proper pastry pies served with herb mash & vegetables
Chargrilled 8oz Swannington sirloin
Served with roasted tomato, field mushroom, onion rings & chunky chips

£19.95

Homemade beef or vegetarian lasagne(v)
£12.95
Home-made vegetarian lasagne served with garlic ciabatta and house dressed salad
Cauliflower tikka masala
£11.95
Cauliflower florets in a rich masala sauce, served with jasmine rice, poppadum and mango
chutney (v, vea)

Burger Selection

All our burgers are made with steak mince from Swannington’s Butchers - handmade to our
chef’s own recipe. All our burgers come in a pretzel style bun with coleslaw & chunky chips.
Approximately 6oz in weight – double up your burger for £3.00.
Classic Vanellus Inns burger
£13.95
Baby gem lettuce, beefsteak tomato, mature cheddar & two slices of crispy smoked streaky
bacon
Buttermilk chicken fillet burger
£12.95
Our chef’s own recipe buttermilk chicken, baby gem lettuce, beefsteak tomato & bacon jam on
the side
Vegan burger
Please ask your server for today’s choice

£12.95

Why not add a little extra – ideal to share at the table?
Yorkshire pudding
Wholegrain mustard mash
Seasonal vegetables
Chunky chips
Garlic ciabatta

£1.00
£2.50
£2.95
£3.50
£3.75

Cauliflower cheese
Rosemary roast potatoes
Battered stuffing balls
Chunky cheesy chips

£3.75
£2.95
£2.95
£3.95

