
 

Sunday 31st May 2026 
LUNCH MENU  

 
A Selection of Homemade Bread 

— 

Chicken & Leek Terrine | Wholegrain Mustard Mayonnaise 

HH Smoked Haddock Fishcake | Tartare Sauce | Pickled Cucumber 

Garden Pea & Mint Soup 

— 

Roast Sirloin of Beef | Yorkshire Pudding 

Roast Chicken | Roasted Onion and Garden Sage Stuffing  

All roasts are served with: 

Roasted New Potatoes |Spring Greens with Wild Garlic Butter  

Glazed Heritage Carrots| Cauliflower Cheese, Aged Cheddar 

Pan-Roasted Cod | Crushed Potatoes | Parsley Cream Sauce 

Hasselback Courgette | Harissa | Crispy Chickpeas 

— 

Lemon Posset | Shortbread | Seasonal Berries 

Sticky Toffee Pudding | Butterscotch Sauce | Vanilla Ice Cream 

Ice Creams & Sorbets 

Cheese (£7.00 supplement) 

— 

La Cafetiere Coffee or Tea £4.25 Per Person 

— 

£36.50 - 2 Courses  

£43.50 - 3 Courses  
 

Before ordering, please speak to one of our staff if you have a food allergy or intolerance 

Please switch mobile phones to silent in the restaurant and lounges 
 

A discretionary 12.5 % service charge will be added to your bill   
 

Thank you 


