Sunday Lunch

Hors d'œuvre and Amuse Bouche
To Start

Grilled asparagus spears, soft poached hen’s egg, chive hollandaise sauce, cracked black pepper V GF
Salmon and dill potato cake, wilted spinach, light thermidor sauce, pickled celeriac salad GF
Pork shoulder and apple bon bon, caremelised shallot, shredded red cabbage, roast quince, 

honey and sage drizzle DF
Grilled goat’s cheese, red onion marmalade, candied walnuts, rocket leaves, brioche croutons V
Garlic buttered tiger prawns, tartare sauce, lemon and peashoot salad, baby leeks, cherry tomatoes GF
To Follow
Roasted sirloin of beef, Yorkshire pudding, duck fat roast potatoes, 
seasonal buttered vegetables, carrot purée, roast gravy 

Pork loin roast, duck fat roast potatoes, seasonal buttered vegetables, carrot purée, 

sage and onion stuffing, crackling, roast gravy
Roast chicken breast, roast new potatoes, seasonal buttered vegetables, carrot purée, 

mushroom and tarragon stuffing, roast gravy
Grilled fillet of halibut, garlic and chive hasselback potatoes, green beans, pak choi, 

crayfish and almond buerre noisette GF
Tomato and basil creamy risotto, pine nuts, pesto dressing, watercress GF V
~
2 Courses £29.95
3 Courses £38.95
~

La cafetière, cappuccino, latte or espresso coffee and petits fours

£4.95 per person
Allergens

Some dishes may contain nuts and other allergens

When placing your order, please make our team aware if you have any dietary requirements
GF Gluten Free Dishes

V Vegetarian
DF Dairy free
Head Chef Scott Elden 
