
We are allergen aware, please inform your server of any dietary requirements’
V: Vegetarian  •  VE: Vegan  •  GF: Gluten Free  •  GFA: Gluten Free Available  •  N: Nuts  •  F: Fish  •  DF: Dairy Free  •  DFA: Dairy Free Available

Sunday Lunch

Sample Menu (Summer)
 SUNDAY ROASTS

Roast Topside of Beef - 21
Roast Spatchcock Chicken - 21
Roast Pork Belly - 21
Hen of the Woods Mushroom Fritters - 19
Butchers Plate - Trio of Meats - 26

Pigs in blankets to Share - 9

All Served with Roast Potatoes, Carrot Puree (Ve), Yorkshire Pudding, Pork/Apple/Bacon/Sage Stuffing,  
Leek & Cauliflower Cheese, Fresh Greens, Braised Red Cabbage & Gravy (gf)

MAINS

PUDDINGS

Steamed Thai Red Fish Curry - 24 (f/m/c)
Hake, Lobster, Clams, Roce Noodles, Pak Choi

Pan Roasted Hake Fillet - 24 (f)
Crushed Potatoes, dressed greens, Lemon & Caper butter

Caeser Salad - 19 (f/gfo)
Chicken, Bacon, Anchovies, Croutons, baby Gem, Caeser Dressing

1/2 Lobster - 45 (c/fo)
New Potatoes, Mixed Leaf Salad  - Choose either Natural or grilled with garlic

All Puddings - 9

Banana Sticky Toffee Pudding
Pavlova
Bruleed Coconut & Vanilla Rice Pudding w/Poached Rhubarb (ve/gf)
Summer Pudding Terrine
Dark Chocolate & Amaretti Torte
Cranachan

Coffee & Macrons - 6
Affogato - 6


