
If you require any information regarding the presence of allergens in any of our food or drink, please ask our staff who will be 
happy to help.  Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen, food 
may be at risk of cross contamination with other ingredients. 

 

 

The Highclere Red House  

Sunday Lunch Menu 

See our Specials Board for today's seasonal dishes 

 

Starters 

Homemade Soup of the Day – £8.50 
A hearty homemade soup, changing with the seasons, served with warm Astons Bread and 

lightly salted butter 

Smoked Haddock & Leek Fishcake – £10.50 
Flaked smoked haddock and tender leeks wrapped in a crisp golden crumb, mustard & dill 

sauce, served with a fresh green salad garnish 

Duck, Chicken & Sour Cherry Terrine – £11.50 
Duck & chicken layered terrine, dotted with sour cherries and served with cornichons, 

toast & chutney 

Goats Cheese – £10.50 

Nut-crusted goats cheese, whole blackberries, blackberry syrup with micro-herbs 

 

 

 
Our Famous Roast Lunches 

 
All served with crispy roast potatoes, glazed roast carrots, honey roasted parsnips,  

a generous selection of fresh green vegetables, cauliflower cheese  
& beautiful home-made gravy 

 

- Sirloin of Beef with Yorkshire Pudding £25.50 
 

- Overnight Free-Range Pork Leg, Crackling & Apple Sauce £23.50 
 

- Free-range Breast of Chicken, Bacon wrapped Sausage £23.50 
 

- Children’s portions £14.50 
 

Mushroom Pithivier – £23.50 
Mushroom, herb and creamy filling encased in buttery puff pastry, served with Sunday’s 

vegetables and crispy roast potatoes 
 

 


