
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. 

D E S S E R T 

Dark chocolate fondant                                                                                                             
Cinnamon ice cream (617 kcal)

Steamed jam sponge                                                                                                 
Clotted cream ice cream (447 kcal)

Banana cheesecake  
Brown sugar rum ice cream (403 kcal)

S T A R T E R S 

  S U N D A Y   L U N C H   M E N U

Courgette & spinach soup (v)
Warm ciabatta, whipped butter (390 kcal)  

Duck leg & liver terrine  
Golden raisin, courgette salad, tonka bean dressing (679 kcal)

Classic caesar salad 
Prosciutto, parmesan, soft egg, croutons (582 kcal)

Slow-roasted rolled pork belly                                                                                                                                                               
Duck fat roast potatoes, roast shallot, carrot, tenderstem broccoli, Yorkshire pudding, gravy and 

a side of cauliflower cheese (642 kcal)
                                                                                                                                                                                          

Pan roasted chicken breast
Duck fat roast potatoes, roast shallot, carrot, tenderstem broccoli, Yorkshire pudding, gravy and 

a side of cauliflower cheese (478 kcal)

Battered East Coast haddock
Homemade tartare sauce, minted mushy peas, triple cooked chips (799 kcal)

Rigatoni alla puttanesca
Fresh pasta, caper & olive tomato sauce, parsley, lemon (544 kcal)

2 courses £36  | 3 Courses £42 


