
HOUSE SUNDAY LUNCH MENU‌

STARTERS‌

Goats cheese salad, red wine
poached quince, candied

walnuts, balsamic dressing £14‌

Twice baked Colston Bassett
Stilton soufflé £14‌

(please allow 15 minutes cooking
time)‌

MAINS‌

Please let us know if you have an allergy or intolerance to any food. Due to the wide range of ingredients used in our kitchen we cannot guarantee
against the risk of cross contamination of different allergens. Please note there is a 12.5 % service charge added to your bill. This is discretionary and

can be removed at your request.‌

Today’s soup,‌ ‌
Hoxton sourdough £10‌

King prawn & crayfish cocktail,
avocado, crispy shallots £18‌

Hoxton sourdough,‌
Longman’s salted butter £5‌

Crispy whitebait,‌
devilled mayonnaise £10‌

Winchester cauliflower
cheese £5‌

Spinach, crème fraîche,
nutmeg £5‌

Koffmann’s fries £5‌

I‌nvisible Chips - 0% fat. 100%
charity £5‌

All proceeds go to Hospitality Action
who are committed to getting the

hospitality industry back on its feet,
one portion at a time. Thanks for

chipping in.‌

Grilled market fish, garlic
butter, new potatoes,

greens £MVP‌

Battered haddock, chunky
‌chips, garden peas, tartar

‌sauce £22

Montagu cheeseburger‌
tomato chutney, lettuce,

gherkin, onion ring,
Koffmann’s fries‌

£19‌

Roast sirloin of beef,
Yorkshire pudding, roast

potatoes, seasonal
vegetables, gravy £30‌

Roast pork loin, apple
‌sauce, roast potatoes,

seasonal vegetables, gravy
£25‌

Roast butternut squash,
roast potatoes, seasonal

vegetables £17‌

SIDE DISHES‌


