
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  

N U T  R O A S T  ( V )

F I S H  O F  T H E  D A Y  
Al l  s e rved  wi th  roas t 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 2
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 H I C K E N  L I V E R  P A R F A I T
Pick l ed  Cranberr i e s ,  Toas ted  Br ioche ,  Sp i ced  App le  & Prune  Chutney

BBQ MACKEREL
Kohlrab i  & Orange  Sa lad ,  Squid  Ink  Cracker ,  Lemon Caviar

T W I C E  B A K E D  G R U Y È R E  C H E E S E  S O U F F L É
Parmesan Foam,  Gar l i c  Croute s ,  P i ck l ed  Sh ime j i  Mushrooms

D E S S E R T S

C H R I S T M A S  P U D D I N G  C H E E S E C A K E
Orange  Marshmal low,  Dark  Choco late  Cremeux ,  Orange  Sorbet

P E A N U T  B U T T E R  P A R F A I T
White  Choco late  Cremeux ,  Haze lnut  Crumb,  Banana & Lime  I ce  Cream 

D A R K  C H O C O L A T E  F O N D A N T
Pass ionfru i t  Ge l ,  Coconut  Mer ingue ,  Mango  Ripp l e  Sorbe t  (8  minute  cook ing  t ime)  

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 )  


