
Nuts = N    Sulphites = Sul    Soya = Soy    Sesame = Ses    Celery = Cel    Crustacean = Cru    
Eggs = E  Fish = F    Gluten = G    Lupin = L    Milk = M   Molluscs = Mol    Mustard = Must    Peanuts = P

RESTAURANT
 SUNDAY LUNCH MENU

2 COURSES £37 / 3 COURSES £45

STARTER
Cauliflower veloute, truffle, mozzarella

(Cel, M, G, Sul)

Grilled Cornish mackerel, caponata, smoked tomato balsamic

(F, Cel, Sul, N)

Twice baked goats cheese souffle, beetroot, apple, walnut

(G, E, M, N, Sul)

Chicken liver parfait, apple chutney, toasted sourdough

(E, M, Sul, G)

A 12.5% discretionary service charge will be added to your bill and shared with the whole team.

Please let us know if you have any dietary requirements or would like any information on allergens included in our dishes.

MAIN COURSE
Roasted sirloin of Gloucestershire beef, roast potatoes, Yorkshire pudding,

seasonal vegetables, gravy

(G, M, E, Sul, Cel)

Roasted loin of Gloucestershire pork, roast potatoes, Yorkshire pudding,

seasonal vegetables, gravy

(G, M, E, Sul, Cel)

Roasted Leg of spring lamb, roast potatoes, Yorkshire pudding, seasonal

vegetables, gravy

(G, M, E, Sul, Cel)

Roasted sea bream, Jersey Royals, spring vegetable fricassee, chive, fish

cream sauce

(F, G, M, Cel, Sul)

Tomato & courgette risotto, grilled Wye Valley Asparagus, hazelnut,

parmesan

(Cel, M, N)



Nuts = N    Sulphites = Sul    Soya = Soy    Sesame = Ses    Celery = Cel    Crustacean = Cru    
Eggs = E  Fish = F    Gluten = G    Lupin = L    Milk = M   Molluscs = Mol    Mustard = Must    Peanuts = P

A 12.5% discretionary service charge will be added to your bill and shared with the whole team.

Please let us know if you have any dietary requirements or would like any information on allergens included in our dishes.

DESSERTS

Warm chocolate fondant, popcorn, salted caramel ice cream

(E, G, M)

Lemon Posset, clementine, ginger

(G, E, M)

Sticky toffee pudding, brandy snap, clotted cream ice cream

(G, E, M, Sul)

Wookey Hole cheddar, spiced plum chutney, grapes, crackers

(G, M, Sul, Must)

RESTAURANT
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