
S U N D A Y  L U N C H
Served 12 noon to 8 pm

L U N C H  M E N U

( v ) Vegetarian ( ve ) Vegan ( gf ) Gluten Free ( gfo ) Gluten Free Option

our ingredients.  Please note allergenic ingredients, including nuts, are present in our kitchen and therefore we are not able to 
guarantee that any dish can be made 100% allergen free.  Fish dishes may contain bones.

C O U R S E S

S T A R T E R S

Homemade Bread, Salted Butter (gfo)

D E S S E R T S

S T I C K Y  T O F F E E  P U D D I N G
Butterscotch Sauce, Vanilla Ice Cream (v/veo/gfo)

C U R R I E D  C A U L I F L O W E R  M O U S S E
Onion Bhaji, Poppadums (ve/gf) 

S O U P  O F  T H E  D A Y

P I L  P I L  P R A W N S
Chorizo and Garlic Butter, Toasted Ciabatta (gfo) 

C H I C K E N  L I V E R  P A R F A I T
Apple, Balsamic Onion, Walnut Crumble,
Toasted Brioche 

H A M  H O C K  T E R R I N E
Pickled Vegetables, Piccalilli Purée (gfo) 

M A I N S

R O A S T  S I R L O I N  O F  B O W L A N D  B E E F

R O A S T  C H I C K E N ,  S T U F F I N G

S L O W  R O A S T  L E G  O F  L A M B

( gfo )

( gfo )

( gfo )

All served with Beef Dripping Roast Potatoes, 
Mashed Potato, Roasted Carrot and Parsnip, 
Cauliflower Cheese, Green Beans, Yorkshire Pudding,
Pan Jus 

S A F F R O N  &  S H A L L O T  R I S O T T O
Roasted Butternut Squash and Garlic Oil,
Saffron Mascarpone (v/veo/gf)

G R I L L E D  S E A B A S S  F I L L E T
Spinach Crushed New Potato, Chive and
Garlic Cream (gf)

H A Z E L N U T  B O M B E
Hazelnut & Milk Chocolate Mousse, Clotted Cream
Ice Cream, Hazelnut Crumble, White Chocolate 
Powder (v/gf)

C A R R O T  C A K E
Carrot and Walnut Sponge, Cream Cheese Espuma, 
Candied Walnut, Blood Orange Sorbet (v)

I C E D  P O R N S T A R  M A R T I N I
Iced Passion Fruit Parfait, Vanilla Syrup, 
Prosecco and Vanilla Sorbet (v/gf)

S E L E C T I O N  O F  B R I T I S H  C H E E S E S
Biscuits, Grapes, Celery and Chutney (gfo)

T W O  C O U R S E S

T H R E E  C O U R S E S

£ 2 6 . 5 0

£ 3 2 . 5 0

or

or


