
M E N U
SUNDAY  LUNCH

All our food is freshly prepared in our kitchens so we cannot guarantee the absence of any unintentional allergens in any of
our dishes or drinks. For further information please speak to one of our managers. Please let your server know if you have
any allergies or intolerances. An optional service charge of 10% will be added to your bill and every penny of this is shared

between the team.

2 Course £45.00
3 Course £55.00

S T A R T E R S

M A I N S

D E S S E R T S

Fillet of Beef, Braised Beef, Roast Potatoes, Yorkshire Pudding,

Maple Glazed Vegetables, Cauliflower Cheese, Red Wine Sauce

Duo of Lamb (Rump & Braised Shoulder), Roast Potatoes,

Yorkshire Pudding, Maple Glazed Vegetables, Cauliflower

Cheese, Lamb Sauce

Plant-Based Chic’n, Roast Potatoes, Yorkshire Pudding, Maple

Glazed Vegetables, Cauliflower Cheese, Vegetarian Gravy

Stracciatella, Tomato, Peach & Aged Balsamic

Carpaccio of Tuna, Poole Oyster, Mango Dashi Sorbet 

& Coriander

Pressing of Confit Duck and Duck Liver, Cherries, Beetroot,

Pistachio

Lemon & Orange Polenta Cake, Whipped Mascarpone

Vanilla Creme Brulee, Raspberry Sorbet & Shortbread

A Selection of Artisan Cheeses, Quince, Grapes &

Crackers
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