
 
 

 
 

 

 

 

Sample Sunday Lunch Menu 

£27.00 2 Course  

£34.00 3 Course 

 

 

Starters 

 

Carrot & Coriander Soup 

 Croutons, Herb Oil  

 

Whipped Duck Liver Parfait 

 Shallot Marmalade, Toasted Brioche 

 

Lobster and crayfish 'cocktail'  

Avocado Puree, Dressed Chicory, Marie Rose 

Sauce, Buttered Granary 

 

Coriander, Tahini & Chickpea Fritters 

Sesame Hummus, Lemon Gel, Pickled Shallot 

(Vegan) 

 

Mains  

(All Served with Seasonal Vegetables) 

 

Sunday Roast Sirloin of Beef 

Roast Potatoes, Yorkshire Pudding, Rosemary Jus 

 

Roasted Chicken Breast 

Creamed Savoy Cabbage, Roast Potatoes, Thyme 

Jus 

Pan Fried Fillet of Sea Bream 

Crushed Lemon & Dill Potatoes, White Wine 

Cream Reduction 

 

Puff Pastry Wrapped Chestnut Mushroom & 

Tomato Nut Roast 

 Roast Potatoes, Vegetable Gravy (V) 

 

Desserts 

 

Triple Chocolate Brownie 

 Belgian Milk Chocolate Sauce, Raspberry Sorbet  

 

Warm Spiced Date pudding 

Toffee sauce, Vanilla bean ice cream 

 

Toffee Apple Tartlet 

Almond crumble topping, Salted Caramel Ice 

Cream 

 

Three Cheese Selection 

Celery, Golden Raisin Chutney, Fine Biscuits 

 

Selection of Homemade Ice Cream & Sorbet  

 

~~~~~~~~~~~~~~~~~~~~~~~~~ 

 

 

A 12.5% Discretionary Service Charge will be added to your final bill. 

For any allergy information, please do not hesitate to ask a member of the waiting staff. 


