
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

ROASTED VINE RIPE PLUM TOMATO AND ROMANO SOUP VE (CE)
Sourdough bread & butter (GL,LU)

DUCK SALAD (DA,GL,SD,SO)
Confit duck leg, roasted peach, pomegranate seeds, plum and hoisin dressing

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

ATLANTIC PRAWN AND CRAYFISH COCKTAIL (CR,EG,GL,FI,MU,SD)
Cherry tomato, shredded lettuce, sourdough shards, kohlrabi, radish, Mary Rose sauce

DECADENT GREEK SALAD VE (SD)
  Vegan feta mousse, compressed cucumber, torched heritage tomato,  

Kalamon olives, radish and balsamic dressing

SPICY LAMB CROQUETTE (CE,DA,EG,GL,MU,NU(ALMONDS,SD)
Romesco sauce, pickled vegetables

CHARRED TENDERSTEM BROCCOLI SALAD VE (MU,SO)
Edamame beans, French beans, grated coconut, chilli, curry leaves and mustard seeds

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)

HALF FREE RANGE CHICKEN (CE,DA,EG,GL,SD)
Espelette rub 

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

DESSERTS

70% DARK CHOCOLATE & PISTACHIO CAKE (DA,EG,GL,NU(ALMONDS),SD,SO)  
Vanilla ice cream 

VEGAN CARAMEL CHEESECAKE VE (GL,NU(CASHEW),SO)  
Vegan salted caramel ice cream 

STRAWBERRY AND ELDERFLOWER ETON MESS (DA,EG,SD) 
Mint

GREEN CARDAMOM BRÛLÉE (DA,EG,GL)

Vanilla shortbread

ALMOND APPLE TART (DA,EG,GL,NU(ALMOND),SO) 
Vanilla ice cream

MAINS

CORNISH PAN FRIED COD LOIN (CE,DA,FI,SO,SD) 
Butter bean mash, spring greens, white wine sauce

ARTISAN TORTELLONI (DA,EG,GL,SD) 
Spinach, ricotta, sunblush tomatoes, fresh chives


