
N I B B L E S

S T A R T E R S

Spiced parsnip soup,  warm sourdough & whipped butter VGO / GFO

Confit belly Pork, fennel & grapefruit slaw, lovage emulsion GFO

Torched mackerel, preserved cucumber jam, horseradish, buttermilk & dill GFO

S U N D A Y  R O A S T

Treacle cured Sirloin of beef, béarnaise GFO

Herb feb Chicken, bread sauce, pork, sage & onion stuffing GFO

Puy lentil, butternut & walnut nut roast V / VGO

All served with Yorkshire pudding, roast potatoes, carrot & swede, hispi  
cabbage, cauliflower cheese & green beans

£22.50

D E S S E R T S

Strawberries, meadowsweet ice cream, genoise sponge “Trifle”

Sticky toffee pudding, miso butterscotch, vanilla ice cream GFO

Coconut & lemongrass panna cotta, passionfruit sorbet, mango salsa, coconut crumb GFO

V = Vegetarian   VGO = Vegan option available   GFO = Gluten free option available

Please speak with your server regarding allergy or dietary
requirements.

F I S H  O F  T H E  D A Y

Pan fried fillet of Cod, pancetta, asparagus, chicken butter sauce* GFO 
*£2.00 supplement on 2 or 3 course menu

£24.50

S U N D A Y  1 9 T H  O F  M A Y2  C O U R S E S £30.00

3  C O U R S E S £38.00

Warm sourdough, whipped butter, balsamic vinegar & rapeseed oil V

Smoked duck & damson chipolatas, brown sauce 

Hummus, wild garlic pesto, chargrilled flatbread V

Serrano ham croquettes

Gordal olives V / GFO

£6.50

£8.00

£7.50

£8.00

£6.00


