
Please note a discretionary 10% service charge will be added to all restaurant bills.
Please speak to a member of staff before ordering if you have any allergies or intolerance

SUNDAY LUNCH MENU

MAIN DISHES

THYME ROASTED RARE RUMP BEEF   £19.00
horseradish sauce - yorkshire pudding

ROSEMARY ROASTED LEG OF LAMB    £20.00
mint sauce - yorkshire pudding

ROLLED PORK BELLY AND SAGE     £18.00
apple sauce - yorkshire pudding   

CHICKEN TOURNEDOS WRAPPED IN  BACON   £18.00
sage and sausage stuffing - cranberry sauce - Yorkshire pudding

HERB AND NUT CUTLET       £17.00
vegan onion gravy - vegetarian yorkshire pudding

ALL SERVED WITH ROAST POTATOES – SEASONAL GREENS – ROOT VEGETABLES (GLUTEN

FREE - CAN BE DF ON REQUEST) – MASHED SWEDE – YORKSHIRE PUDDING (NOT GLUTEN FREE)

CAULIFLOWER CHEESE TO SHARE   £5.00

 

TO START

Smoked Salmon   £8.00
horseradish cream cheese  - brown bread rusk
- cucumber ketchup

Warm King Prawn Cocktail  £9.00
marie rose hollandaise - pickled vegetables - 
baby gem

Mature Cheddar & Blue Cheese 
Soufflé      £7.50
mushroom ketchup  - pickled button
mushrooms 

Soup      £6.50
fresh baked focaccia

Bread Basket    £7.50
kalamata olives - olive oil  - balsamic vinegar
black truffle butter

Venison & Black Pudding 
Scotch Egg     £9.00
braeburn apple purée - rocket 

Smoked Duck Salad       £8.50 starter
                       £17.00 main
pickled blackberries -  Julienne carrot and cucumber - 
blackberry vinaigrette - mixed leaves 


