Sunday Lunch Menu
£27.50 per person

Pea Soup
herb créeme fraiche

Warm Asparagus
crisp fried egg, truffle dressing

Fishcake
grilled fennel, aioli

Tuna Nicoise Salad
lemon dressing

Terrine of Ham Hock
Piccalilli

O

Roast Sirloin of Beef
Yorkshire pudding, roast jus

Loin of Pork
buttered cabbage, roast potatoes, cider sauce

Roast Cod Cheeks
champ potatoes, pickled girolles, crisp pancetta, red wine sauce

Wild Sea Trout
French style peas

Calf’s Liver & Bacon
champ potato, onion gravy

Roast Butternut Squash
spiced quinoa, soy glaze

FOR

Pineapple Ravioli
coconut, lime

Eton Mess
iced raspberry, strawberry, meringue

Warm Pear Tart
White chocolate ice cream

Minestrone
summer fruits, Champagne & elderflower, raspberry sorbet

A Selection of Artisan Cheeses
biscuits, grapes & celery

Freshly Brewed Coffee @ £3.50
Freshly Brewed Coffee & Home-Made Dainties @ £5.25
Please note there will be a discretionary 12.5% service charge added to your bill



