SAMPLE SUNDAY LUNCH MENU

Starters

Soup of the day, ciabatta and butter (V)
Sautéed wild mushrooms, spinach, crostini, balsamic glaze (V)
Smoked haddock & spring onion fishcake, garlic aioli, dressed rocket

Ham hock terrine, spiced apple cider chutney, crostini

Mains

Roast Beef, Lamb or Pork, goose fat roasted potatoes, Yorkshire pudding, seasonal vegetables,
veal jus

Pan fried salmon fillet, parmentier potatoes, garden peas, broccoli, mustard tarragon sauce

Chargrilled chicken burger, yoghurt & paprika marinated chicken, Monterrey cheese, salad,
sliced pickle and fries

Nut roast, roast potatoes, seasonal vegetables, vegetarian gravy (Vegan)

Desserts

Winter berry Eton mess, cream and meringue
Orange and ginger cheesecake, forest fruit compote
Apple crumble, creme anglais

Spanish churros, filled with chocolate hazelnut

Two Course £17.95 Three Course £22.95

All of our prices are inclusive of VAT at the prevailing rate, please ask our staff about the ingredients used in our dishes
A 10% Discretionary Service charge will be added to your bill



