
SUNDAY MENU

STARTERS

DESSERTS

SUNDAY ROASTS

Soup of the Day

Sticky Toffee Pudding

2 8  D a y  A g e d  S c o t t i s h  B e e f  S i r l o i n

P o r k  L o i n  w i t h  C r a c k l i n g

C h e f s  F i s h  S p e c i a l

R o o t  V e g e t a b l e  V e g a n  W e l l i n g t o n  ( V / V G )

Crispy Brie

Winter Fruit Crumble

Truffle Brownie Torte 

3 scoops of Ice Cream or Sorbet

Classic Prawn Cocktail

Bramley Apple Pie 

Chicken Liver Pate

Heirloom Tomato & Pesto Salad

with a
 bread roll & butter

All served with thyme roasted potatoes, cauliflower cheese, roasted carrots &
parsnips, buttered savoy cabbage & leeks, yorkshire pudding & rich gravy

with mixed leaves & 
cranberry sauce

on a bed of lettuce, with marie rose
 sauce & bread & butter

served warm with caramel sauce

with toasted brioche, rocket 
leaves & chutney

with pesto dressing & fresh basil

Enfield Golf Club

with toffee sauce with apples & winter berries

(VG/GF)

served warm with caramel sauce

(V/VG)

(V/VG)

(V/VG)

(V)

M E M B E R  D I S C O U N T  w i l l  b e  a p p l i e d  S O C I A L  -  1 0 %  |  P L A Y I N G  -  1 5 %

V  -  V E G E T A R I A N ,  V G  -  V E G A N  &  G F  - G L U T E N  F R E E

3 Course - £36.00 / 2 Course - £32.00

served with a choice of custard, vanilla ice cream or fresh cream 


