
Sunday Lunch

Starters

Smoked Salmon roulade

cucumber and dill salad, wasabi yoghurt, honey and soy vinaigrette

Chicken liver parfait

orange curd, candied walnut, toasted campagne

Jerusalem artichoke soup

truffle oil, chives

Mains

Roast rump of welsh black

Yorkshire pudding, roast potatoes, beef gravy

Pan fried gilt head bream

saffron cream sauce, leek fondue, mussel Kiev’s

Celeriac “Risotto”

beurre noisette, hazelnuts, wild mushrooms

Our kitchen handles potential allergen ingredients. Please notify our staff if you have a food allergy or
intolerance so we can advise you on your menu choices. An allergen menu is available upon request.



Desserts

Chocolate fondant

cardamom ice cream

Rhubarb mousse

set vanilla custard, pistachio cake

Lemon meringue

lemon curd, basil sorbet

2 courses £25
3 courses £32

Coffee and petit fours £7
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