
Sunday Menu

M A I N S

R O A S T  S T R I P L O I N  O F  B E E F

R O A S T  P O R K  L O I N
Sage  & Onion  Stuf f ing

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

H O M E M A D E  N U T  R O A S T  ( V )

F I S H  O F  T H E  D A Y  
Please  a sk  one  o f  the  s e rver s  

Al l  roas t s  are  s erved  wi th  roas t  potatoe s ,  yorksh ire  pudding ,  s easonal
vege tab le s  & homemade  gravy

T W O  C O U R S E S  £ 3 4
T H R E E  C O U R S E S  £ 3 6

Any Al l erg i e s  or  Into l erances  P lease  Let  a  Member  o f  Sta f f  Know Before  Order ing

S T A R T E R S

C U R E D  C O D  ‘ N I C O I S E ’  
Sal sa  Verde

GOATS CHEESE & HORSERADISH PANACOTTA
Caramel i s ed  Bee troot ,  Winter  Truf f l e ,  Watercre s s

G A M E  T E R R I N E  
 J e rusa l em Art i choke ,  Sp i ced  App le  & Prune  Chutney ,  Toas ted  Br ioche

D E S S E R T S

W H I T E  C H O C O L A T E  &  V A N I L L A  P A R F A I T
Texture s  o f  Rhubarb ,  P i s tach io  Sponge

W A R M  C H O C O L A T E  M O U S S E
Haze lnut  Cremeux ,  Macerated  Rai s ins ,  Pear  Sorbet

L E M O N  T A R T
Pass ionfru i t  Curd ,  Coconut  Mer ingue ,  Greek  Yogurt  Sorbet  

S E L E C T I O N  O F  B R I T I S H  &  L O C A L  C H E E S E S  
Quince  Membr i l l o ,  Candied  Walnuts ,  Grapes ,  Watercre s s ,  Homemade  Cracker s  (£5  Supp lement )  


