
S U N D A Y  L U N C H  M E N U
12noon - 7pm |Sunday

Vegan (ve) Vegetarian (v) Allergen information is available upon request.  
All weights stated are prior to cooking.

Please note that a discretionary 10% service charge will be added to your bill.

T O  S T A R T 

H O M E M A D E  S O U P 
Artisanal bread (v)

C H I C K E N  L I V E R  P Â T É 
Wholemeal toast, sweet onion compote

R O A S T E D  A U B E R G I N E  H U M M U S 
Crudités & Grissini (ve)

S M O K E D  S A L M O N 
Lemon & caper dressing, artisanal bread

T O  F O L L O W 

R O A S T  S I R L O I N  O F  B R I T I S H  B E E F  + £2

L E M O N  &  T H Y M E  R O A S T E D  C H I C K E N

G R I L L E D  H E R B  P O L E N T A  (v)

F E N N E L  &  L E M O N  -  I N F U S E D  F I S H  O F  T H E  D A Y 

 
All main courses are served with roast potatoes,  

steamed greens, carrot & swede puree, cauliflower cheese 
 

T O  F I N I S H 

G R A P E F R U I T  P A N A C O T T A

H O M E M A D E  I C E  C R E A M

A P P L E  T A R T  W I T H  S A L T E D  C A R A M E L  I C E  C R E A M

E N G L I S H  C H E E S E S
 

1 COURSE £13  |  2 COURSE £16  |  3 COURSE £19 


