
Starter

Lobster ravioli, fennel, 
beurre blanc, salmon roe

Goats cheese mousse, spiced pear, 
hazelnut granola  

Pigeon, beetroot, �g,
Stilton, walnut
(may contain lead shot ) 

Wild mushroom & onion tart,
creme fraiche, wasabi, garlic & thyme

 
Dessert

Dulce de leche parfait, 
banana, salted peanut 

Trio of chocolate, Grand Marnier, 
chilli 

‘Key lime pie’, coconut, 
gingerbread

British Cheeses, biscuits, grapes     
sweet pickle, soused celery

Main Course

Roast Sirloin of English beef, 
Yorkshire pudding, 
red wine & onion gravy

Twice baked cheddar sou�e, 
textures of brassicas, 
plum & rosemary

‘Fruit’s d’Mer’
Cod, bass, brown shrimps, 
smoked haddock & chive chowder

Corn fed chicken breast, mango,
curry, onion

Sunday Lunch Menu

2 courses 45.00 pounds

3 courses 58.00 pounds

FOOD ALLERGIES and INTOLERENCES
Please speak to our sta� about the ingredients in 
your  meal, when placing your order. 
Thank you  

 


