
Sunday Lunch
Set Menu

Starters
 Chicken & Chorizo Croquettes, Spanish Tzatziki GF

Corn Ribs, Almond & Pineapple Sala GF, DF, V, VGO

Salt & Pepper Squid, Squid Ink Emulsion GF, CDF

‘Simply’ Cured Meats, Chorizo & Red Onion Jam GF

Sumac Hummus, Crispy Chickpeas, Sourdough Flatbread DF, V, VE

Harissa & Sun Dried Tomato Mussels, Samphire, Toasted Focaccia CGF, CDF

Mains 
Beer Battered Cornish Haddock, Koffmann Fries, Peas, Tartare, Lemon DF

8oz Beef Burger, Brioche Bun, Bacon, Monterey Jack Cheese, Lettuce, Pickles, Burger Sauce, Koffmann Fries CGF

Southern Fried Oyster Mushroom Burger, Brioche Bun, Chilli Jam, Monterey Jack Cheese, Lettuce, Ranch Dressing, 
Koffman Fries V, VGO

Roasted Za’atar Cauliflower, Freekeh Tabbouleh, Preserved Lemon Salsa DF, V, VE

Sunday Roast
Roast Belly of Pork, Crackling, Apple Purée CGF, CDF

 Roast 28-Day Aged Sirloin of Beef, Horseradish & Parsnip Purée CGF, CDF

Beresford Roast, A mixture of both Beef & Pork CGF, CDF - £5 supplement 

Roast Breast of Chicken, Sage & Onion Stuffing CGF,CDF

Nutless Roast, Yorkshire Pudding, Vegetarian Roast Potatoes V

All served with 
Roast Potatoes, Yorkshire Pudding, Braised Red Cabbage, Broccoli & Leek Cheese, Greens, Red Wine Sauce

Sides (£6 each)
Mixed Leaf Salad VE, GF | Roast Potatoes GF, CDF | Sundried Tomato Cous Cous DF, V, VE

Mixed Greens GF, CDF, V, VGO | Thick Cut Chips VE, GF  | Koffmann Fries VE, GF

Desserts

Apple & Blackberry Crumble, Vanilla Ice Cream VGO

Peanut Butter Brownie, Blackcurrant Sorbet V

Spiced Pumpkin Cheesecake, Maple Syrup, Salted Caramel Ice Cream V

Fallen Ice Cream, Ice Cream Cone, Fruit Coulis, 3 scoops of New Forest Ice Cream & Sorbet CGF, CDF

Selection of Artisan Cheeses, with Chutney & Crackers V, CGF - £5 supplement 

V Vegetarian | VE Vegan | GF Gluten Free | DF Dairy Free | CDF Can be Dairy Free | VGO Can be made Vegan |
 CGF Can be Gluten Free  | CV Can be Vegetarian

Please let a team member know of any allergies or dietary requirements
A 13% discretionary service charge will be added to your final bill and is distributed evenly to all staff

From 12pm - 2.45pm

2 Courses £35
3 Courses £40
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