
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. 

                              SUNDAY LUNCH MENU

Soup of the day, focaccia  (PB)

Chicken liver pate, caramelized onion, toasted brioche

Smoked haddock & spring onion fish cake, pickled 
fennel, capers & rocket

Roasted chicken supreme, roast potato, seasonal 
vegetables, Yorkshire pudding, thyme sauce

Roasted Yorkshire beef topside, roast potato, seasonal 
vegetables, Yorkshire pudding, red wine gravy

Miso braised red lentils with wild mushrooms, soft 
tofu, chives, crispy onion, fresh truffle (PB)

Wood Hall sticky toffee pudding, date puree, vanilla ice 
cream (PB)

Classic crème brulee & mascarpone cookies (PB)

Eton mess, mixed berries, white chocolate Chantilly 
(PB) 

 
 

 


