
F A T H E R ’ S   D A Y   L U N C H   M E N U

2 courses £40  |  3 courses £48

Available 12 noon - 4pm

T O   S T A R T
Roasted tomato and garlic soup, salted herb croutons, basil oil (ve)                                          

Vegan Greek salad, vegan feta, red onion, tomato, cucumber, mint (ve)                       

Crispy smoked haddock fish cake, fresh fennel, orange and watercress salad                              

Chicken liver pâté, onion and orange chutney, freshly baked brioche                                              

Ham hock rillettes, pickled baby vegetables, pea and mint purée 

M A I N S

A discretionary service charge of 12.5% will be added to your bill. 
All our food is prepared in a kitchen where nuts, gluten and other allergens 

are present and our menu descriptions do not include all ingredients. If more information about allergens is required, 
please ask a member of the team. Prices inclusive of VAT at current rate. Adults need around 2000 kcal per day.

Roast striploin of Herefordshire beef

Roast spring leg of lamb

Roast loin of pork 

                   Roast onion risotto, burnt onion, sautéed leek, crispy kale (ve) 

Market fish of the day, butter-glazed seasonal vegetables, new potatoes 

                 

  
All our roasts will be served with all the trimmings 

and plated at your table.

All dads will have the choice of a pint of lager, 
with our compliments.

S I D E S 

Truffle and parmesan fries £5                                                                                                 

Seasonal vegetables rolled in chives and butter £5 

                                               Fresh fennel, watercress and orange salad £5                                                                         

Greek-style roasted new potatoes £5  

D E S S E R T S 

Orchard apple crumble, honeycomb ice cream                                                                         

Chocolate and orange tart, vanilla cream                                                                                    

Seasonal Eton mess, fresh berries, meringue (ve)                                                                    

Blackcurrant torte, apple sorbet (ve)                                                                                                       

Trio of local British cheeses 


