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VAT No.:201456213 

FRASERS SUNDAY LUNCH MENU 2025 
£36.95pp two courses  
£44.95pp three courses  
 

Starters 
Chef’s Selection of Seasonal Sharing Starters -  (one serving includes all 5 items listed below) 
Parmesan Shortbread, Whipped ‘Golden Cross’ Goats Cheese, Candied Walnuts, Micro 
Herbs, Wild Mushroom Arancini, ‘Ashmore’ Cheddar Croquettes, Chicken Terrine, Sage 
and Onion Chutney, Chicken Sauce, Seasonal Soup of The Moment  
G, NU, MI, E, C, SU  
 
 
Trio of prawns – Chargrilled shell on prawn, garlic, parsley, tempura prawn, Frasers 
signature prawn cocktail G, MI, CR 
 
 
“Winnie’s Wheel” Whole Baked Local Brie, Sautéed Potatoes, Selection of Artisan Breads,  
Caramelised Red Onion Chutney, Pickles (Minimum 2 People) (£6pp Supplement) MI, G, SU  
 
The Centre Piece (Please select one meat for the whole table)  
Roast Chicken, Stuffing G, SU    
 
Belly of Egerton Pork, Apple Sauce SU  
 
Slow Roast Estate Lamb, Mint Sauce (£5.00pp Supplement) SU  

Roast Sirloin of Bethersden Beef, Horseradish (£5.00pp Supplement) SU  

Forerib of Beef, Horseradish (Market price) SU 

Garden Vegetable Wellington G, MI 

Served with Yorkshire Puddings, Roast Potatoes, Selection of ‘Frasers Kitchen Garden’  
Seasonal Vegetables, Cauliflower Cheese, Gravy G, MI, SU, E, MU  

 

 

Desserts  (Please Select One Dessert for the Whole Table)  
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Sticky Toffee Pudding, Caramel Sauce EG, SU, MI  

Chocolate Fudge Brownie, Chocolate Sauce E, MI, SO  

Kitchen Garden Fruit Crumble MI, G  

Served with Jugs of ‘Hinxden Farm Dairy’ Cream MI 
 
Kentish Cheeseboard  (£6.00pp Supplement)  MI, G, SU  
 
 

We will do everything possible to accommodate all food intolerances and allergies but cannot guarantee food will be allergen free. 
Allergens advice available upon request  

Dietary requirements such as vegan, gluten free, dairy free etc can be catered for.  
TG=Traces of Gluten  CR=Crustaceans  E=Eggs CL= Celery  G= 

Gluten  
 F=Fish  L=Lupin MI=Milk MO=Molluscs  MU=Mustard  P=Peanuts  S=Sesame  SO=Soya  

 SU=Sulphites  NU=Nuts  TCR= Traces of Crustaceans  TMO= Traces of Molluscs  
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