
S U N DAY S U N DAY 
LU N C HLU N C H

S E RV E DS E RV E D
12:30pm - 12 :30pm - 

7 :30pm7:30pm

LARGE PLATESSTARTERS

S IRLOIN  OF  BEEF

ROAST  CHICKEN BREAST

Ser ved with roast  potatoes,
roast  caul i flower cheese purée, 
seasonal  vegetables,  red wine sauce
and yorkshire  pudding

Ser ved with sage and pork stuf f ing,
roast  potatoes,  roast  caul i flower 
cheese purée,  seasonal  vegetables
and yorkshire  pudding

2  CO URSES

3  CO URSES

*A val id  day  t i ck e t , 
annual  pass  or  shor t 

breaks  booking i s 
required  to  acce s s  

the  re ser ve.

35 *

42*

SIDES

ROAST  POTATOES

FRIES

LEAF  SALAD

With c itrus dress ing

TENDERSTEM BROCCOLI

5

5

5

5

Some dishes may contain traces of  allergens, if  you require further information 
please ask a member of  the team. Please be sure to let us know of  any allergies 
or dietary requirements at the time of  ordering. A discretionary charge of 10% 

will automatically be added to your bill. All prices are in pounds sterling 
and are inclusive of VAT charged at the prevailing rate.

A L L E RG E N S :

Some of  our dishes are vegetarian/vegan or contain the following allergens:

VEGANVG

C - CELERY, CR - CRUSTACEAN, E - EGGS, D - DAIRY, F - FISH, G - GLUTEN, L - LUPIN, M - 

MUSTARD, MO - MOLLUSCS, N - NUTS, P - PEANUTS, S - SULPHITES, SS - SESAME, SY - SOY

VEGETARIANV

GARDEN BOARD

Ser ved with rosemary focaccia ,  red 
pepper hummus and baba ghanoush 

(G, SS)V VG

PRAWN  AN D  SMOKED 
SALMON  R ILLETTE

HAM H OCK  T ER R INE

With fennel  and beetroot  salad

With spiced apple  chutney
and focaccia  croute

HERITAGE BEET R OOT SALAD

(G, M, S)

(CR, D, F, G, S)

With vegan ‘ feta ’  cheese,  spiced 
nuts  and seeds and a  c i trus  dress ing

V VG (M, N, S)

V VG (G)

ROAST ED  V IN E  TOMATO
AND RED  PEPPER  S OUP

With basi l  pesto and focaccia

(D, E, G, S)

(D, E, G, N, S)

P ORCHETTA

Slow cooked rolled pork belly, 
roast  caul i flower cheese purée, 
roast  potatoes,  seasonal  vegetables 
and yorkshire  pudding

(D, E, G, S)

BEEF  BURGER

Served in a brioche bun with smoked 
cheese, mayonnaise, chorizo jam, 
butter lettuce, beef  tomato and fries

BUTTERNUT  SQUASH 
AND NUT  ROAST

Ser ved with roast  potatoes  and
seasonal  vegetables 

V VG (N)

(D, E, G, S)

SW EET  POTATO AND 
CHI CKP EA BURGER

Ser ved with por tobel lo  mushroom, 
butter  lettuce,  beef  tomato,  tomato 
chutney and fr ies

V VG (M, S)

F IS H  P IE

With salmon, smoked haddock, 
cod and prawn in a dill cream 
sauce with winter greens

(CR D, E, F, G, M)

V VG

V VG

V VG (M, S)

V VG

DESSERTS

DOUBLE  CHOCOLATE
CHIP  BROWNIE

APPLE  AND 
C INNAMON CRUMBLE

BAKED VANILLA
CHEESECAKE

ST ICKY  TOFFEE
PUDDING

With honeycomb ice cream

With vanilla ice cream

With blackberry compôte

With salted caramel sauce, 
caramelized hazelnut praline
and vanilla ice cream

Vegan opt ion avai lable

Vegan opt ion avai lable

V

V

V

V

(D, E, G)

(D, E, G)

(D, E, G, N)

(D, E, G, N, S)

W I N E S  O F 
T H E  S E A S O N

A mix of  morello cherry and
strawberry layered with fresh herbs.

A mix of white peach and 
pear with hints of  fresh 

lime and gooseberry.

U N D U R R AGA,  S IBARIS
GR AN  R ESE RVA, 

P IN OT  N OIR  2023

GAVI  D EL  COMUNE
D I  GAVI  2023

175ml  12    250ml  16 .5

175ml  12    250ml  16

750ml    48

750ml    46

S I G NAT U R E
C O C K TA I L S

L IMONCELLO SPR ITZ    1 2 .5

SP ICY  MARGARITA    14

Limoncello, prosecco, soda

Reposado tequila, Ancho 
Reyes chilli liqueur, lime, 

agave, chilli salt




