
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,
seasonal  vegetables,  red wine sauce
and yorkshire  pudding

Ser ved with pork and sage stuf f ing,
roast  potatoes,  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.

37 *

44*

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

ROSEMARY FOCACCIA (D, SS)V

V

(D, E, G, S)

(D, E, G, S)

BEEF  BURGER

Served in a brioche bun with smoked 
cheese, candied bacon, chipotle 
butter, lettuce, red onion, beef  
tomato and fries 

BUTTERNUT  SQUASH 
COURGETTE  AND NUT  ROAST

Ser ved with roast  potatoes
and seasonal  vegetables 

V VG (N)

CHICKEN CAESAR SALAD

With baby gem,  focaccia  crouton, 
with a  garl ic  and parmesan dress ing

(D, E, G)

(D, E, G, M, S)

P UMP KI N ,  QUINOA 
AND SP INACH BURGER

Ser ved with por tobel lo  mushroom, 
creamed spinach,  butter  lettuce, 
red onion,  beef  tomato and fr ies 

V (D, G, M, S)

SALMON F ILLET 

Ser ved with a  warm salad of  rocket , 
sweet  peppers,  ar t ichoke hear ts, 
red onions,  cannel l ini  beans in  a 
balsamic and chimichurri  dress ing

(F, S)

SIDES

ROAST  POTATOES

FRIES

GREEN BEAN S

With thyme and shal lot 

5

5

6

V VG

V VG

V VG

DESSERTS

Homemade with garl ic  and tomato
ser ved with whipped feta ,  red pepper 
and baba ghanoush

ST ICKY  POR K  BELLY

CAULIFLOWER  VELOUTÉ

With soy and chi l l i  caramel , 
p ickled red pepper,  carrot  and 
red onion salad and coriander 
cucumber yoghurt

Ser ved with onion bhaj i ,  cor iander 
pesto and g ri l led focaccia 

SALMON  GR AVLAX

(D, G)

(D, F, G, S)

Lightly cured salmon with di l l , 
beetroot  and apple  chutney,  ser ved 
with rye bread and cucumber yoghurt

( D, F, G, M, S)

Vegan option available

Vegan option available

S CAN  FOR 
AL L ERGE N 
I NFORMATION
OF OUR D ISHE S

CHOCOLATE  AND SALTED 
CARAMEL  TART

With cocoa nib tuile
and honeycomb ice cream 

V

ST ICKY  TOFFEE 
PUDDING

AFFOGATO

With candied walnuts, caramel sauce, 
clotted cream ice cream

Vanilla ice cream and espresso 

(D, E, G, N)

(D)

BUTTERMILK 
PANNA COTTA

With a vanilla poached plum compote 
and fennel seed shortbread

(D, E, G)

(D, E, G, SY)

V

V

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

SP ICY  MA R GARITA    14 . 5

Reposado Tequila, 
Ancho Reyes Chili Liqueur, 

lime, agave, chilli salt

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

S I M P SONS WI NE  ESTATE , 
CHARDONNAY,  GRAVEL 

CASTL E  2 024

Elegant and smooth, with rich 
fruity flavours and hints of  spice.

BODEGAS ONDAR R E , 
GRAN RESERVA,  R I OJA  201 9

12 5ml  13    1 75ml  1 6

750ml    5 0

Crisp and fruity with citrus 
and a zesty, flinty finish.

12 5ml  13    1 75ml  1 6

750ml    60

Vegan option available

Vegan option available

( to  share)




