
Grilled Halloumi (V, GF)

Chicken Wings (GF)

All mains served with Yorkshire pudding (GFO), roast potatoes, thyme roast carrot, 
honey roast parsnip, seasonal greens and homemade gravy.

All of our meat is locally sourced from Andrew’s Butchers in Rotherham.  
All of our vegetables are locally sourced from K.D.Davis & Sons in Maltby. 

We Are Proud to Support Local Businesses!

Each week features at least two of the meats below:

Please speak to your server for this
weeks special starters. 

Classic Prawn Cocktail (GFO)

A timeless starter consisting of
mixed salad, prawns, in house
Marie-Rose sauce, bread and
butter and lemon wedge.

Homemade soup of the day
sprinkled with herbs served with a
warm, crusty roll.

Homemade Soup (V, VE, GFO)

Perfectly grilled halloumi cheese
served on a fresh rocket salad with
a sweet chilli drizzle.

Smoky flame cooked chicken
wings coated in a choice of BBQ
Sauce (with sesame seeds) or Hot
Sauce (with chilli flakes).

SITWELL PARK
GOLF CLUB

S U N D A Y  L U N C H  A T

Slow cooked Gammon roasted in a
Honey Glaze for extra flavour.

Honey Glazed Gammon (GF)

Hand Made flavoursome Beetroot
Wellington wrapped in puff pastry.
A great meat-free option!
*Please inform server ASAP if ordering to
allow for preparation time.

Beetroot Wellington (V, VE)

£ 6 . 9 5 MAINS

DESSERTS

Peppered and rosemary salted
Topside of Beef cooked medium.

Topside of Beef (GF)

Thyme and Sea Salt coated Saddle
of Turkey.

Thyme Roast Turkey  (GF)

Moist Pork Loin cooked in apple
cider served with crisp crackling.

Roast Loin of Pork (GF)

STARTERS A D U L T  £ 1 5 . 9 5  C H I L D   £ 9 . 9 5

£ 4 . 9 5
Please ask your server to see the
weekly desserts board for this
weeks special sweet treats to
round off a perfect meal.

V - V E G E T A R I A N
V E - V E G A N

G F - G L U T E N  F R E E
G F O - G L U T E N  F R E E  O P T I O N  A V A I L A B L E

P L E A S E  I N F O R M  S T A F F  O F  A N Y  A L L E R G I E S
A T  P O I N T  O F  O R D E R I N G .  

A L T H O U G H  E V E R Y  C A R E  H A S  B E E N  T A K E N
T O  P R E V E N T  C R O S S - C O N T A M I N A T I O N ,

F O O D S  C O N T A I N I N G  A L L E R G E N S
I N C L U D I N G  N U T S  A N D  G L U T E N  A R E

H A N D L E D  W I T H I N  T H E  P R E M I S E S .

Booking preferred. Walk-ins welcome.
To reserve a table please contact 01709 700799.

Why not become a social member and
earn 20% off drinks and 10% off food?

Garlic Ciabatta (V)
Fresh ciabatta bread coated with
homemade garlic butter served
with garlic aioli dip.
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