
   

 
 

 

 

Sunday lunch in June  
Starters 

Served with warm bread rolls 
 

Courgette and leek soup   
toasted sunflower seeds, goats cheese  GF/V 

Chicken liver parfait 

apple chutney, toasted brioche, pickle  GF 

Compressed heritage tomatoes   
whipped feta cheese, black onion, pickled shallot, basil   V/GF 

Salmon fishcake  
poached hens egg, English peas, watercress  

Classic Caesar salad   
garlic croutons, anchovies, crispy pancetta, gem lettuce   GF 

Mains  

Table served with cauliflower cheese and seasonal vegetables 

Roast Sirloin of beef 
beef fat baked carrot, roast and mash potato, Yorkshire pudding GF  

Roast chicken breast   
 roasts, mash, charred tender stem broccoli, bacon stuffing, thyme gravy GF  

Cheddar and herb crusted Cod   
buttered beans, crushed new potatoes, roasted cherry tomato GF 

Leg of lamb   
roasts, creamed mash potato, thyme, minted mushy peas, thyme gravy GF 

Meat platter 
 roast accompaniment, potatoes, Yorkshire pudding (£4.50 supplement) GF 

Wild mushroom pithivier  
onion puree, wild mushrooms, mixed leaf salad V 

 

From the Grill 
Served on or off the bone  

 

Lemon sole 

new potatoes, tender stem, caper butter (£9 supplement) GF 

 

Sunday Sides 
Supplement charges apply 

 

Pigs in blankets  
4 - (£4.50), 6 - (£7.50) or 12 - (£10.00)

Desserts 

Chocolate profiteroles    
Chocolate sauce, toasted almonds, white chocolate   

Vanilla panna cotta  
Raspberry jelly, lemon shortbread  

Blueberry and almond tart   
Crème Anglaise   

Sticky toffee pudding  
 vanilla ice cream, salted carmel sauce   

British cheese board 

 Perl Las Blue, Golden Cenarth, Cenarth Brie, Driftwood GF  
Aldridge honey ice cream 

honeycomb, chocolate sauce GF

 

Prices 
2 courses £19.50 
3 courses £23.50 

Coffee & fudge £3.50 
 

Tax and Tips 
Includes VAT. Tips are always 

divided equally. 

 

Allergies and Dietary 
GF - can be prepared gluten 

free 

Gluten and allergens are 
present in our kitchen. Please 
speak to a member of staff if 
you require information on 

our ingredients 

 
Wines of the Moment 

Bin 45 – Albarino - £28.00 
Refreshing, crisp and delicious. 

 
Bin 77 – Chianti - £26 

Enjoy with savoury dishes and 
beef. 
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