
   

 

 
Sunday Lunch Menu 

 

p 

Starters   
 

Sweetcorn & Ginger Soup. Toasted Corn £9.50 

Shetland King Scallops. Redhill Farm Black Pudding, Apple, Pine Nut Beurre Noisette £13.75 

Crispy Whitebait. Marie Rose Sauce, Charred Lemon (GF) £10.50 

Prosciutto Ham & Melon Salad. Kalamata Olive Crumb, Rocket (GF) £9.50  

 

 

 

Mains 

Poached Monkfish. Red Pepper Stew, Ratte Potatoes, Salty Fingers, Bouillabaisse Sauce (GF) £32.50   

Roast Cornfed Chicken Breast. Roast Potato, Summer Greens, Heritage Carrots, Yorkshire Pudding, Gravy (GF*) (DF*) £29.00 

Beef Sirloin. Roast Potato’s, Summer Greens, Heritage Carrots, Yorkshire Pudding, Gravy (GF*) (DF*) £36.00 

Lamb Chump. Roast Potato, Summer Greens, Heritage Carrots, Yorkshire Pudding & Gravy (GF*) (DF*) £36.00 

Beef Shin Ragu. Home-made Tagliatelle, Shaved Parmesan (V*) £26.00 / £21.50 
 

 

 

Sides £5 

 Cauliflower Cheese | Green Beans & Shallots | Cider & Cardamom Glazed Carrots (GF) 
 

Desserts 

Red Berry Eton Mess. Meringue, Pistachio, Honey Dressing (GF) £8.50 

Dark Chocolate Delice. Peanut Praline (GF) £11.00 

Poached Pear. Pain Perdu. Crème anglaise, Walnut Crumb £11.50 

Coconut & Raspberry Tart. Salted Caramel Gelato £10.00 

Seasonal Cheese Selection. Crackers, Celery, Seasonal Chutney, Grapes (GF*) £14.75 
 

 

 

 

 

 

 

Set Menu 
2 courses £36          3 courses £42 

 
Sweetcorn & Ginger Soup. Toasted Corn  

Crispy Whitebait. Marie Rose Sauce, Charred Lemon (GF)   
 
 
 

***  

Poached Monkfish. Red Pepper Stew, Ratte Potatoes, Salty Fingers, Bouillabaisse Sauce (GF) 
Lamb Chump. Roast Potato, Spring Greens, Heritage Carrots, Yorkshire Pudding & Gravy (GF*) (DF*)  

 

*** 
 

 

 Coconut & Raspberry Tart Salted Caramel Gelato 
Red Berry Eton Mess. Meringue, Pistachio, Honey Dressing (GF)  

 
 

                                                                                         12.5% discretionary service charge will be added to bills 
PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIE We do our best to accommodate dietary and allergy requirements but may not guarantee that dishes will be   

free from traces of nuts, wheat or dairy products. Extended vegan menu available upon request.   
(V) Vegetarian; (V*) vegetarian on request; (GF) gluten free; (GF*) gluten free on request; (SM) contains sesame; (DF) dairy free; (DF*) airy free on request. 

 


