
T O   S T A R T

This is a sample menu only. Prices and dishes correct at time of publishing.
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. 

S O R B E T 

Champagne sorbet with blackberry

T O   F O L L O W

Oven-baked salmon with dill cream, carrot purée, sauté potatoes

Saddle of spring lamb, fondant potato, glazed carrots and parsnips

Free-range chicken with sage and orange, roast potatoes, cauliflower 
cheese and red wine reduction

Baked macaroni with truffle and cauliflower

 Vegetables and new potatoes

T O  F I N I S H 

Baked lemon tart, blood orange gel

Hot cross bun bread and butter pudding with chocolate orange ice cream

Chocolate tart with chocolate ice cream

18 month old mature cheddar with fig chutney and crackers

Coffee and petit fours

E A S T E R  S U N D A Y   L U N C H   M E N U
£42.50

Sweet potato soup with vegetable crisps

Smoked chicken and ginger terrine, fig and red onion chutney and sourdough

John Ross smoked salmon with brown bread and butter

Red onion and tomato tart with wild rocket and lime crème fraîche

 

  


