
 
	  

SUNDAY LUNCH  
Three Courses £33 

STARTERS 

Roasted Tomato & Basil Soup 
Parmesan - Cheese Scone  

Ham Hock & Parsley Terrine 
piccalilli - malt loaf  - chicory  

Oak Smoked Salmon 
pickled cucumber & dill salad - roe - crème fraîche  

Roasted Shallot & Thyme Tart 
goats cheese royal - bitter leaf  salad 

 
MAINS 

Roast Sirloin of  Beef  
roast potatoes - Yorkshire pudding - pan jus 

Roast Loin of  Pork 
roast potatoes - apple purée - pan jus 

Pan Roasted Chicken Breast 
potato rosti - creamed leeks - herb pesto 

Grilled Fillet of  Sea Trout 
watercress risotto 

Roasted Butternut Squash & Salsify Salad 
hazelnut dressing - sage 

DESSERTS 

Sticky Toffee Pudding 
miso salted caramel sauce - vanilla ice cream 

  
Plum Frangipane Tart 

crème fraîche  

White Chocolate Panna Cotta 
cherry sorbet - honeycomb 

Artisan Cheese Board 
onion chutney - celery - grapes - biscuits


