
June 2018 – All menu items and prices are subject to change. 
	

 

   Sunday Lunch 
 
 

Baked bread & salted butter 2.5 
 

To Begin 
 

Pea & lettuce soup (v) 
Mackerel, pickled veg & lemon mayonnaise 

Smoked chicken & ham hock terrine with toasted brioche 
Duck liver parfait, apricot jam & brioche 

Burrata, heritage tomato & black olive (v) 
 
 

Main Course 
 

Roast sirloin of beef 
Roast breast of chicken 
Pork belly & burnt apple 

 
All of the above are served with Yorkshire pudding, roast potatoes & 

parsnips, cauliflower cheese & seasonal vegetables 
 

Sea bass, écrasé potatoes, asparagus & salt cod croquette 
Caramelised red onion tart, Manchego arancini & frosted walnut (V) 

 
 

Pudding & Cheese 
 

Chocolate crémeux, honeycomb, caramel & pecan ice cream 
Rhubarb & vanilla panna cotta 

Summer berry mille feuille & blackcurrant sorbet 
Cherry Bakewell & almond ice cream 

Selection of English cheese (£3 supp.) 
 
 

Two courses for 22.00, three for 26.00 
 


