
SUNDAY LUNCH MENU
Three courses for £42.00 per person and two courses for £34.00.  
The same course options are available for children under the age  

of 13 and will be charged at half price.

STARTERS

MUSHROOM AND BLACK TRUFFLE SOUP VE (CE)
Sourdough bread & butter (GL,LU)

CRISPY DUCK SALAD V (DA,GL,SD,SO)
Confit duck leg, roasted peach, pomegranate seeds, 

plum and hoisin dressing 

CRISPY CAULIFLOWER BBQ BITES VE (CE,GL,SD,SO)  
Umami black garlic dip

CLASSIC PRAWN COCKTAIL (CR,EG,FI,GL,MU,SD)
Cherry tomato, shredded lettuce, sourdough shards,  

Mary Rose sauce 

CORNISH SMOKED MACKEREL (DA,FI,SD

Beetroot, pickled ginger, radish, wasabi mayonnaise

CHARRED TENDERSTEM BROCCOLI SALAD VE (MU,SO)
French beans, edamame beans, shaved coconut, chilli,  

pomegranate, curry leaves and mustard dressing 

ALLERGEN LEGEND
(CE) Celery, (CR) Crustacean, (DA) Dairy, (EG) Eggs, (FI) Fish, (GL) Gluten, (LU) Lupin, 

(MO) Mollusc, (MU) Mustard, (NU) Nuts, (PE) Peanuts, (SD) Sulphur Dioxide, (SO) 
Soya, (SS) Sesame Seeds (V) Vegetarian, (VE) Vegan



ROAST

All meat roasts are served with beef fat roast potatoes, seasonal 
vegetables, Yorkshire pudding and roast gravy

ROAST STRIP LOIN OF BRITISH BEEF (CE,DA,EG,GL,LU,MU,SD)

ROAST LEG OF TEXEL LAMB (CE,DA,EG,GL,MU,SD)

PORCHETTA (CE,DA,EG,GL,SD)
Slow cooked rolled pork belly 

VEGAN NUT ROAST VE (CE,GL,MU,NU,PE,SD,SO)

DESSERTS

TIRAMISU (DA,EG,GL,NU(ALMONDS),SD)  
Amaretto biscuit

WHITE CHOCOLATE CRÈME BRÛLÉE (DA,EG,GL,NU(ALMOND,PISTACHIO),SO)  
Pistachio biscotti 

WALNUT AND ORANGE SPONGE VE (GL,NU(WALNUT),SO) 
Vegan vanilla ice cream

VEGAN COCONUT AND MANGO SLICE VE (GL,NU(CASHEW)SO)

Mango salsa

BLUEBERRY BAKEWELL SLICE (DA,EG,GL,NU(ALMOND)) 
Vanilla ice cream

MAINS

CHICKEN POT PIE (CE,DA,GL,MU,SD) 
Colcannon mash

SEA BREAM FILLET (CE,DA,FI,SD) 
Caper, lemon & parsley dressing, beans and greens

MUSHROOM & TRUFFLE PAPPARDELLE V (DA,EG,GL,SD)
Black winter truffle, mascapone, fresh chives


