SUNDAY LUNCH

Two courses 36 | Three courses 42
served with homemade rosemary focaccia

STARTERS

Twice baked cheddar souffle, spinach, parmesan cream
(V/D/E/SD/Mu)

Truffle pudding, mushroom bavarois, hazelnut
(G/D/F/N/SD)

Sea bream crudo tart, pickled fennel, sea
buckthorn & chili dressing
(F/SD/SE/D)

Crisp pressed pork, broccoli tempura, nam jim
(G/D/F/SD/E)

MAINS
Mushroom, kale & squash pithivier,
crisp potato terrine, honey roast carrots & parsnips,

Yorkshire pudding, cauliflower cheese, seasonal greens
(D/G/F/SD/C)

Atlantic cod, tenderstem broccoli, crab bisque
(F/SD/D/G/S)

Roast Tamworth pork loin,
roast potatoes, honey roast carrots & parsnips,
Yorkshire pudding, cauliflower cheese, seasonal greens
(D/G/SD/QC)

Roast Stokes Marsh Farm sirloin of beef,
roast potatoes, honey roast carrots & parsnips,
Yorkshire pudding, cauliflower cheese, seasonal greens
(D/G/SD/Q)

DESSERTS

Basque cheesecake, Yorkshire forced rhubarb
(V/D/E/SD)

Dark chocolate delice, yoghurt ice cream, pear
(G/D/E/S/SD)

Sticky toffee pudding, vanilla icecream
(G/D/E/SD)

Selection of British artisan cheese
(V/D/SD)

A discretionary 12.5% service charge will be added to the
total of your bill

(V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains

peanuts, (E) Contains egg, (F) Contains fish, (S) Contains soya, (Cr) Contains crustaceans, (C)

Contains celery, (M) Contains molluscs, (Mu) Contains mustard, (Se) Contains sesame seeds,
(SD) Contains sulphur dioxide, (L) Contains lupin



