
Sunday Menu
Snacks

Olives (VG) 3
Garlic Flatbread, olive oil (V) 4

Padron Peppers, vadouvan spices (VG) 4.5

Starters
Soup of the Day, croutons (V/VG) 7.5

Chargrilled Asparagus, hazelnuts, crispy egg, hazelnuts hollandaise (V) 9.5
Buratta Mozarella, chargrilled peach, parma ham 10

Beetroot Cured Trout, apple & beetroot salad, chicory 10.5
Beef Tartare, egg yolk, crispy sourdough 10.5

Pan Seared Scallops, peas, bacon, lemon juice 11.5

Mains
Stone Bass Fillet, kohlrabi a la grecque, clams, coconut & light curry sauce 21.5

Roast Chicken Breast, herb potatoes & tenderstem , mushroom sauce 19.5
Duck Breast, carrot, fondant potato, blackberry jus 23

Roast Sirloin of Beef, yorkie, red wine gravy & all the trimmings 22
Slow Cooked Pork Belly, sage & onion stuffing & all the trimmings 19

Butternut Squash Wellington & all the vegan trimmings (V/VG) 17
8oz Dry-Aged Sirloin / 6oz Dry-Aged Fillet, fries & green leaves 27.5 / 33.5

Add Sauce £2.50 (Each): Cafe De Paris Butter / Peppercorn / Chimichurri

Pasta & Risotto
Peas & Broccoli Risotto, roasted swede, parmesan (V/VG) 16.5

Beef Ragu Lasagna, rocket & cherry tomato salad 18.5
Prawn Linguini, Tomato Sauce, Chilli 17

*Vegan & Vegetarian Options Available on request

Sides 4.5 Each
Fries with rosemary Salt or truffle & parmesan

Garden Greens
Rocket Salad, cherry tomato, parmesan, pickled red onion

Herb New Potatoes


