
 

A 12.5% discretionary service charge will be added to your bill.  
Please speak to a member of our team regarding any allergies, intolerances or dietary requests. 

 

                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                           

SUNDAY MENU 
STARTERS 

Autumn Mushroom Variation | Blue cheese & pear (v) ∙ £12 
Fillet of Beef Tartare | Charcoal oil, pickled shimejis, beef fat crumb, nasturtiums∙ £19 

½ Chicken Breast Stuffed with Anchovy & Bacon Mousse | Charred baby gem, crostini, Caesar dressing, shaved parmesan∙ £14 
Hand-picked White Crab Crumpet | Brown Meat Mayonnaise, Granny Smith, sea herbs & black garlic ∙ £22 

Cured Salmon Roulade | Nori, citrus, avocado, crispy skin, micro leaf salad ∙ £13 
MAINS 

 Black Treacle Marinated 18 hour Sirloin of Beef ∙ £19 / £27 
Roast Corn Fed Chicken & Confit Leg ∙ £17 / £24 

Rolled & Stuffed Pork Belly ∙ £18 / £26 
All available as regular or smaller portion 

Served with duck fat roast potatoes, kale, heritage carrot, tender stem broccoli, braised red cabbage, Yorkshire pudding & red wine jus 

Portobello Mushroom Topped with Nut Roast in a Pastry Lattice | Vegetarian accompaniments (v/vg on request) ∙ £15/£21 
 Steamed Plaice & Crispy Prawn | Herb mousse, fennel, carrot, saffron potatoes, prawn bisque ∙ £21 

Pan Fried Haddock | Mussel & caper ‘fish pie’ sauce, mash ∙ £22 
Braised Beef Cheek | Red wine sauce, chestnut mushrooms, baby onions, horseradish mash ∙ £24 

Wild Mushroom Risotto | Sautéed mushrooms, Parmesan & walnut salad (v) ∙ £19 

Steaks available on request – please ask to see the Main Menu 

SIDES 
Extra Sunday Vegetables | Roast Potatoes | Heritage Carrots | Kale | Braised Red Cabbage ∙ £5 each 

Extra Yorkshire Pudding ∙ £2.50 
Cauliflower Cheese ∙ £8 

Pigs in Blankets ∙ £6 
Red Wine Jus ∙ £4 / £6 

DESSERTS 
Red Wine Poached Pear | Almond frangipane, bay leaf ice cream ∙ £9 

Dark Chocolate & Salted Caramel Chocolate Fondant | Milk ice cream ∙ £14 
Sticky Toffee Pudding | Caramelized banana & vanilla ice cream ∙ £11 
Tonka Bean Crème Brûlée | White chocolate & cranberry cookie ∙ £10 

Beetroot Parfait | Blackberry sorbet & bubblegum jelly ∙ £9 
Affogato | Vanilla ice cream & espresso ∙ £6      Add Pedro Ximenez ∙ £4 

Ice Cream & Sorbets | 1 scoop ∙ £3.50, 2 scoops ∙ £6, 3 scoops ∙ £8 

3 cheeses | Celery, quince jelly, fig, chutney, pickles, crackers, bread & butter ∙ £15 


