
45  Day  Aged  S ir lo in  o f  Beef

S low Cooked  Pork  Be l ly

Roasted  Cotswold  Chicken  Supreme

Butter  & Miso  Roasted  Oyster  Mushrooms

All  o f  the  above  are  served  with  seasona l  vegetab le s ,  cau l i f lower  cheese ,  
Yorksh i re  pudding ,  rosemary  roas t  potatoes ,  par sn ip  purée  & red  wine  jus

Hot  Smoked  Sa lmon Sa lad
Rocket  sa lad ,  hot  smoked  sa lmon,  cucumber,  qua i l s  egg  & avocado ,  

l emon & wasabi  v ina igret te

Coqui l l e  Fru i t  De  Mer
Sca l lops ,  s a lmon & prawns ,  s i lky  ve lvet  sauce ,  Pomme Duchess ,  t ender  s tem brocco l i  

MENU
Pul led  Lamb Shoulder  F la tbread  

Smoked  beetroot  hummus ,  ch i l l i  &  mint  yoghurt

Roasted  Parsn ip  Soup
Topped  with  toas ted  se same  seeds  & b lossom honey,  marmite  & red  onion  

marmalade  butter

Goats  Cheese  & Mushroom Sa lad
Red onion  marmalade ,  wi ld  gar l i c  pes to ,  ba l samic  reduct ion

Shredded  Conf i t  Duck  Leg  Crost in i
Gri l l ed  peaches ,  burnt  onion  & beetroot  mayo ,  rocket

 Sunday Lunch

Crème Brûlée
Rosemary & orange shortbread

Pear  & Apple  Crumble  
Honeycomb ice  cream & glass  pear

Chocolate  Brownie
White  chocolate  & Bai leys  sauce

Milkshake Fl ight  Set
Trio of  milkshake f lavours  served with popping candy straws
Please  ask your  server  for  dai ly  choice  of  f lavours  avai lable  

2  courses  £35  or  3  courses  £45


