
Sunday Lunch Menu 
 
Two Courses	 £32
Three Courses	 £38

starters
Prawn cocktail	  
Wild mushroom parfait, onion ketchup, toast (v)	
Potato, truffle & chive soup (v)	
Smoked cod roe, garden radish, chicken skin	
Partridge & chicken terrine, pickles	
Moules marinière (starter or main) and fries	

mains
Roast sirloin of beef, horseradish sauce	
Half a roast chicken, bread sauce	
Root vegetable & lentil wellington (v)	  

All roasts served with Yorkshire pudding, seasonal vegetables, 
roast potatoes & cauliflower cheese

Today’s market fish, brown butter, capers, lemon & sea vegetables	
Hamburger, cheese, bacon & fries	
Côte de boeuf (950g), peppercorn butter, chips, watercress, 
for two £20pp supplement (please allow 30 minutes cooking time)	   

desserts 
Rice pudding & armagnac prunes	   

Blackberry & apple cheesecake	  

Vanilla crème brûlée 	
Ice creams & sorbets	
Cheese selection, £5 supplement	


