
SUNDAY
LUNCH MENU

Please make your server aware of any food allergies or intolerances before your
order is taken. A full list of allergens can be provided on request.
a discretionary 12.5% service charge will be added to your bill.

A P P E T I Z E R S
Begin your Sunday experience with our Chef’s appetizer selection,  a generous display of

freshly prepared salads, seasonal seafood, house pâtés, charcuterie, breads, and classic
starters designed for relaxed grazing and sharing at the table. A leisurely first course

celebrating the tradition of great British Sunday dining.

M A I N S
All roasts with Yorkshire pudding, roast potatoes, roasted root vegetables, red cabbage,

cauliflower cheese, stuffing & red wine jus
Roast 28-day sirloin of beef 

Roast rolled pork belly
Roast chicken 

Double roast - £4 supplement 
Triple roast - £7 supplement

Roast root vegetable terrine, caramelised onion gravy VG
Beetroot, mushrooms, celeriac and brown rice

Roast sweet potato, pepper and red onion terrine, caramelised onion gravy VG GF
Salmon en croûte

S U N D A Y  L U N C H  £ 3 2
S U N D A Y  C E L E B R A T I O N  £ 4 3  

I n c l u d e s e  a  g l a s s  o f  B a f l o u r  s p a r k l i n g  w i n e

Chargrilled cabbage £6.00

Roasted squash £6.00

Pigs in blankets £8.00

S I D E S

Dessert menu available on request 


	Salmon en croûte

