SUNDAY LUNCH MENU

Three courses for £42.00 per person and two courses for £34.00.
The same course options are available for children under the age
of 13 and will be charged at half price.

STARTERS

BUTTERNUT SQUASH, GINGER AND CARROT SOUP (VE) (CE)
Sourdough bread & butter (GL,LU)

DUCK SALAD (DA ,GL,SD,SO)
Confit duck leg, roasted peach, pomegranate seeds, plum and hoisin dressing

SPRING SHAVED COURGETTE VE (SD,NU(WALNUT))
Green beans, parmesan shavings, candied walnuts, Kalamon olives dressing

RILLETTE OF SMOKED MACKEREL (DA FI,GL,SD,SO)
Pickled cucumber, dill oil, sourdough shards

SPICY LAMB CROQUETTE (CEDA,EG,GLMUNUALMOND),SD)
Romesco sauce, pickled vegetables

CHARRED TENDERSTEM BROCCOLI SALAD (VE) (MUSO)
Edamame beans, French beans, grated coconut, chilli, curry leaves and mustard seeds

ALLERGEN LEGEND
(CE) Celery, (CR) Crustacean, (DA) Dairy, (EG) Eggs, (FD Fish, (GL) Gluten, (LU) Lupin,
(MO) Mollusc, (MU) Mustard, (NU) Nuts, (PE) Peanuts, (SD) Sulphur Dioxide, (SO)
Soya, (SS) Sesame Seeds (V) Vegetarian, (VE) Vegan



ROAST

All meat roasts are served with roast potatoes, seasonal
vegetables, Yorkshire pudding and roast gravy

ROAST STRIP LOIN OF BRITISH BEEF (CEDAEG GL,LUMU,SD)

ROAST LEG OF TEXEL LAMB (CEDAEG GL,MU,SD)

HALF FREE RANGE CHICKEN (CEDA,EG,GL,SD)
Espelette rub

VEGAN NUT ROAST (VE) (CEGLMU,NU*PESD,SO)

MAINS

CORNISH PAN FRIED COD LOIN (DA,FI.GL,MUSD,SO)
Spring greens, fried mussels, white wine sauce

BEEF CHEEKS RAGOUT PAPPARDELLE (CEDAEG GL,SD)
Pecorino, crispy kale

DESSERTS

STRAWBERRY BAKEWELL TART (DA EG,GL NUALMOND))
Cinnamon ice cream

MANJARI CHOCOLATE TART (DAEG,GLNU(PISTACHIO),SO)
Pistachio ice cream

CLASSIC TIRAMISU (DA EG,GL NUCALMOND),SD)

RASPBERRY BRULEE (DA,EG,GL NUHAZELNUT),SD)
Hazelnut biscotti

VEGAN ORANGE CAKE (VE) (GL)
Raspberry sorbet

*Please Note: The nuts used in the Nut Roast may change due
to availability. If you have a nut allergen, please speak to the
waiter who will let you know what nuts are being used.



