
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. 

T O   F O L L O W

Whole roasted pork loin, crackling and roast potatoes

Roast topside of beef, Yorkshire pudding and red wine jus

John dory, samphire, gooseberries, new potatoes

Ras el hanout puy lentil, coconut  variations, beetroot relish, charred baby leeks, Malibu gel

T O   F I N I S H

Sticky toffee pudding, clotted cream ice cream

Treacle tart with vanilla ice cream

Chocolate brownie, raspberry sorbet

Selection of cheese, crackers and chutney

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

Ham hock, chutney, sourdough

Heritage tomato and Mozzarella, balsamic dressing

Smoked salmon and anchovies 

Two courses £29.00 Three  courses £35.00


