
SUNDAY LUNCH MENU

NIBBLES & SNACKS
House marinaded olives £5 VG, NF, DF

Smoked almonds £6 VG, DF, GF
Sourdough bread with chicken and truffle butter £6.5 GFO. DFO, NF
Buttermilk seeded crackers, beetroot hummus £6.5 GFO, DFO, NF, V

Flaky pastry cheddar cheese straws, mature cheddar dip £6 NF, V

STARTERS
Potato, rosemary and truffle soup, served with potato and rosemary bread GFO, DF, V, NF

Crab and crayfish toasted muffin, lobster mayonnaise, apple salad. GF, MF
Cured steelhead trout, pickled beetroot, shaved fennel, herb oil. GF, NF, DF

Ham hock croquettes burnt apple puree, celeriac, and apple slaw. NF
Pressed Smoked chicken & ham terrine, herb mayonnaise, sourdough croutes, hazelnut chutney. GFO, NF

Cheddar and jalapeno cornbread, hung yoghurt, roasted corn salsa, hot honey NF, V

MAIN COURSES
Rare roast beef served with garlic, thyme and rosemary roasted potatoes, truffled cauliflower cheese, roasted

carrots, seasonal greens, roast gravy, and Yorkshire pudding. GFO, DFO, NF
Roast Loin of Pork, served with garlic, thyme and rosemary roasted potatoes, truffled cauliflower cheese,

roasted carrots, seasonal greens, roast gravy, and Yorkshire pudding. GFO, DFO, NF
Beetroot Wellington, served with garlic, thyme and rosemary roasted potatoes, truffled cauliflower cheese,

roasted carrots, seasonal greens, vegetarian gravy, and Yorkshire pudding. GFO, DFO, NF
Grilled seabass, cauliflower and spelt risotto, lemon puree, fried capers NF

SIDES
Roast potatoes £3.5 GF, DF, NF, V

Yorkshire puddings £3.5 NF, V
Roast carrots and seasonal greens £3.5 GF, DF, NF, V

Truffle cauliflower cheese £3.5 NF, V

DESSERTS
Selection of ice creams and sorbets DFO, GF, NF, VGO, V

Caramelized apple and rosemary crumble, cinnamon ice cream GF, DFO, NF, V, VGO
Dark chocolate delice, caramelized white chocolate, salted caramel ice cream NF, V

Rhubarb and stem ginger sponge, vanilla custard NF, V
Selection of cheeses with crackers and chutney GFO, NF, V

Adult 2 courses £26 3 courses £31
Child 2 courses £21 3 courses £27

Prior to ordering, please advise of any dietary requirements or food allergens
V: Vegetarian  VG: Vegan  DF: Dairy Free  NF: Nut Free  GF: Gluten Free  O: Option

Note: We cannot guarantee that dishes will not contain traces of nuts  |  Some items may change due to seasonality/availability


