SUNDAY MENU

2 COURSES £35 | 3 COURSES £40

APPETIZERS
Burrata On Toast Rolled Cod Loin
Tomato Caponata, Olives, Caper, Truffle Rogan Josh, Herb Yoghurt, Puffed
Honey (V)(GFA) Wild Rice (N)(DFA)
French Onion Soup Chicken Liver Parfait
Grilled Gruyere & Thyme Brioche Crouton Toasted Brioche, Hazelnut Dukkah, Grape
(GFA)(DFA) Chutney, Burnt Apple (N)(GFA)
ROASTS
Treacle Glazed Rump of Beef Signature 3 Meat Roast Pan Roasted Chicken Breast
Roast Potatoes, Pomme Purée, Seasonal Rump Cap, Pork Belly, Chicken Breast , Roast ~ R0ast Potatoes, Pomme Purée, Seasonal
Greens, Honey Roasted Carrot, Yorkshire Potatoes, Pomme Purée, Seasonal Greens, ~ Creens, Honey Roasted Carrot, Yorkshire
Pudding, Bone Marrow Gravy (GFA) Honey Roasted Carrot, Yorkshire Pudding, Pudding, Bone Marrow Gravy (GFA)
Bone Marrow Gravy
4.00 Supplement (GFA)
Savoury Bread & Butter Pudding Wild Mushroom Risotto Fish Pie
Roast Potatoes, Pomme Purée, Tarragon, Tenderstem Broccoli, Walnut ~ Poached Atlantic Cod & Salmon, Whipped
Seasonal Greens, Honey Roasted Ketchup, Aged Parmesan Mash Potato, Aged Parmesan, Seasonal
Carrot, Yorkshire Pudding, Savoury (V)(N)(GF)(VGA) Greens

Gravy (V)(GFA)

SHARING MAINS

All sharers are for two and are individually priced

Signature 3 Meat Roast
Rump Cap, Pork Belly, Chicken Breast, Roast

Potatoes, Pomme Purée, Seasonal Greens,
Honey Roasted Carrot, Yorkshire Pudding,
Bone Marrow Gravy, Cauliflower Cheese
(GFA) 66.00

CHOOSE YOUR SIDES

Roast Potatoes 5.00 Add Parmesan 2.00 (GF)(DF)
Cauliflower Cheese 5.00
Mash Potato 5.00 (GF)
Chargrilled Hispi Cabbage ‘Nduja Butter Sauce (GF)

DESSERTS

D?rk Chocolate Chocolate Delice Sticky Toffee Pudding
Brioche Bread & Chocolate Touille, Salted Caramel, White  Toffee Sauce, Clotted
Butter Pudding Chocolate Yoghurt Crisps, Creme Fraiche =~ Cream Ice Cream (V)
Pedro Ximenez Raisins, Ice Cream
Cointreau Creme Anglaise
V)
(V) - Vegetarian | (GF) - Gluten free | (GFA) - Gluten Free Available | (N) - Contrains Nuts | (DF) - Dairy Free | (DFA) - Dairy Free Available

Passion Fruit Posset
Italian Meringue, Cherry Gel (GF)

Please make a member of staff aware of any allergies or intolerances when ordering.
A discretionary 10% service charge will be added to your bill.



KIDS MENU

MAINS

Pan Roasted Chicken

Breast Or Beef
Roast Potatoes, Pomme Purée, Seasonal

Greens, Honey Roasted Carrot, Yorkshire
Pudding, Bone Marrow Gravy (GFA) 10.00

Sausage & Mash
Served with Broccoli and Gravy 8.00

Tomato & Basil Pasta
Served with Parmesan Cheese (DFA) 6.00

DESSERTS

Sticky Toffee Pudding
Served with Vanilla Ice Cream (V) 5.00

Chocolate Brownie
Served with Vanilla Ice Cream (V) 5.00



