
SUNDAY LUNCH MENU

two courses £40 • three courses £50

TO START

CHICKEN & 
BACON TERRINE

Carrot ketchup

ASPARAGUS 
& PEA SOUP

Crème fraîche, sourdough 
croutons

BBQ MACKEREL
Rhubarb, horseradish gel

BEEF TATAKI
Daikon, wasabi emulsion, 

ponzu

MAINS

All served with duck fat roast potatoes, seasonal vegetables, Yorkshire pudding & real gravy

ROAST CHICKEN

ROLLED PORK BELLY

DRY AGED RUMP OF BEEF

BEEF WELLINGTON*
Bordelaise sauce, smoked bone marrow 

(supplement £15pp)

VEGETARIAN MAIN

WILD MUSHROOM WELLINGTON
With roast potatoes, seasonal vegetables, Yorkshire pudding & vegetarian mushroom sauce

SIDES

CAULIFLOWER 
CHEESE

5.5

BUTTER LEAF 
& RADICCHIO SALAD

Toasted seeds, soft herbs 
& chardonnay vinaigrette

6

TO FINISH

LEMON POSSET
Compressed strawberries, 

white chocolate tuille

SELECTION OF 
ARTISAN CHEESES

Beauvale, Blanche Goat’s, 
Rutland Red

CHOCOLATE & 
ROSEWATER CREMEAUX

Orange blossom ice cream

STICKY 
TOFFEE PUDDING

Toffee sauce, 
vanilla ice cream

*Only available through pre-orders 48 hours in advance.


