
 

 

 

 

SUNDAY LUNCH MENU 
 

APERITIFS 

Aperol Spritz            £9.50 

Pimm’s and lemonade           £6.00 

Bloody Mary           £8.50 

 

STARTERS 

Ricotta ravioli, spinach, sweet potato         £8.00 

Spiced garden pumpkin and courgette soup, stout and treacle bread    £7.75 

BBQ lamb shoulder, caramelised aubergine puree, grilled peppers                                                 £8.50 

Pollock and king prawn fish cake, Asian salad            £8.25    

 

MAINS 

Roast topside of beef, Yorkshire pudding                                                                                     £18.50 

Roast pork belly, apple sauce                  £17.00 

Vegetable wellington          £15.50 

(All served with seasonal vegetables, cauliflower cheese and roast potatoes) 

Pan fried hake, Jerusalem artichoke puree, king oyster mushroom, pickled shimiji                      £16.50 

 

DESSERTS 

Coconut parfait, coconut sorbet, orange        £8.00 

Strawberry delice, olive oil and vanilla ice cream, nutmeg     £7.75 

Buttermilk sponge, honey comb, honey comb ice cream               £8.00 

Selection of Neal’s Yard cheese, homemade crackers, celery, apple chutney    £9.00 

 

Our kitchen and front of house team members are always here to assist with any allergen questions you may have - please just inform the 
team member who is looking after you.  

Our fish is responsibly caught from sustainable sources. 

Due to the size of our kitchen, we cannot guarantee that our products are free from nuts.  

A discretionary service charge of 10% will be added to your bill. 


