Sunday Lunch - June 2021
Starters
Sweet potato & butternut squash velouté, vegetable crisp £5.50
Smoked haddock rillette, lemon & poppy seed wafer, mustard & saffron
mayonnaise, watercress £6.50
Yorkshire pudding & gravy £3.95
Crispy lamb salad, pea purée, watercress £5.95
Salt & pepper squid, chilli & pineapple salsa £6.00
Chicken & black pudding terrine, piccalilli, toasted hazelnuts £5.95

Mains
Roast Sirloin of 28-day aged beef, duck fat roast potatoes, carrot & truffle purée,
beef dripping Yorkshire pudding, roasted red onions, pan gravy £14.50
Loin of bridge farm pork, apricot & thyme stuffing, duck fat roasties, glazed apple,
apple gravy £14.00
Seafood linguine, crispy rocket, toasted ciabatta £14.50
Corn fed chicken supreme, truffle mash, savoy cabbage, chicken gravy £14.00
Vegan nut roast with chestnuts, squash and sweet potato, with roast potatoes,
seasonal vegetables and Yorkshire pudding, gravy £14.00
Curried vegetable risotto, cauliflower purée, cauliflower beignet £12.00

Desserts
Strawberry Eton mess £5.50
Lime and passionfruit cheesecake, Sicilian lemon sorbet £5.50
Honey & almond parfait, berry compote, almond brittle £5.50
Double chocolate & raspberry panna cotta, raspberry & mint salsa, chocolate &
raspberry crumble £5.50
Sticky toffee pudding, butterscotch sauce, vanilla ice cream £5.50
All dishes are freshly prepared and cooked to order. Please let a member of staff know if you have any special dietary requirements or for allergen advice
and information. Upon request, a number of our dishes can also be adapted to accommodate allergies and dietary requirements. Whilst we have kitchen
protocols in place designed to address the risk of cross-contamination of allergens, our kitchens are busy environments. As such, we cannot guarantee the
total absence of allergens in our kitchens. If you have any questions please do not hesitate to ask one of our team. An allergen folder is available upon
request from a member of our team.

