
COCKTAILS
BLOODY MARY  
Grey Goose Vodka, Tomato 
Juice, Tabasco, 
Worcestershire Sauce, and 
Celery salt 

VIRGIN MARY  
Tomato Juice, Tabasco, 
Worcestershire Sauce, and 
Celery salt 

BUCKS FIZZ 
Les Rocquettes Prosecco 
with OJ  

BELLINI 
Les Rocquettes Prosecco 
with Peach Puree 

KIR ROYALE 
Les Rocquettes Prosecco 
with Haute Maison Crème de 
Cassis 

SCREWDRIVER 
Grey Goose Vodka and OJ 

SUNDAY LUNCH 
SPECIAL PRICE £5.95

SOUP & APPETIZERS
FROM THE CHEFS MARKET TABLE

The centre piece of Sunday Lunch at 
 Les Rocquettes Hotel 

A buffet of seafood, Crustacea, charcuterie, pates, 
rillettes, salads, vegetables and fresh artisan 

breads 

Ask what our Seasonal Soup is this Sunday

MAIN COURSES
Braised lamb shank 

With rosemary garlic and red wine claret champ potato  
SEAFOOD THERMIDOR 

Glazed with cheese sauce, served with mash potato 
HALF LOBSTER SALAD 

With duo of sauce, crusty baguette and minted new potato 
(v) cauliflower and cheese macaroni  

With garlic bread 
(v) LEEK AND POTATO QUICHE 

With tomato fondue 

SUNDAY ROASTS
Roast Ribeye of Aberdeen 
Angus Beef and our herb 

Yorkshire Pudding 
Roast Turkey Crown all 

the trimmings with its 
own jus and Cranberry 

sauce 

HOMEMADE NUT ROAST WITH 
ROAST VEGETABLE GRAVY 

served with roasted glazed 
parsnips, carrots and 

buttered greens with roast 
potatoes

DESSERTS 
from the kitchen  

 
PEAR AND BLACKBERRY 

CRUMBLE  
 With warm Coconut Custard  

LEMON POSSET  

With Ginger Biscoit
ORANGE CHOCOLATE 

TART 
Le Hechet Farm Honeycomb 

Ice Cream 
Farmhouse Cheese at 

your table 
With chutney and biscuits  

“We don’t do Sunday Lunch; we do Lunch on 
Sundays”

2 Courses £17.50


