
2 courses £40 | 3 courses £45

Sunday Lunch
S O U P  O F  T H E  D A Y

H A M  H O C K  T E R R I N E 
Brioche, tomato chutney

G I N  C U R E D  S A L M O N 
Cucumber, crème fraiche

T W I C E  B A K E D  C H E E S E  S O U F F L E 
Cheese sauce (please allow 15 minutes for this starter)

Starters

S T I C K Y  T O F F E E  P U D D I N G 
Caramel sauce, vanilla ice cream

R U M  P A N N A  C O T T A 
Caramelised pineapple, toasted coconut

C H O C O L A T E  C R E M E U X 
with black cherry sorbet

S E L E C T I O N  O F  T H R E E  C H E E S E S 
Grapes, chutney, sourdough crisp breads

Desserts

R O A S T  S I R L O I N  O F  B E E F 
Yorkshire pudding, roasted potatoes, cauliflower cheese, onion gravy

P O R K  B E L L Y 
Yorkshire pudding, roasted potatoes, cauliflower cheese, onion gravy

P A N  S E A R E D  C O D 
Tagliatelle, langoustines, shellfish sauce

P O T A T O  G N O C C H I 
Roasted cauliflower and clower puree, crispy kale

Mains


