
**All restaurant tables are subject to a 10% service charge** 
(V) Vegetarian, (VO)Vegetarian Option, (VG) Vegan, (VGO) Vegan Option (GF) Gluten Free (GFO) Gluten Free Option

Always inform a member of the team of any allergies before placing your order as not all ingredients can be listed. Detailed allergen 
information is available on request. Our fish dishes may contain small bones, please take care. We cannot guarantee the total absence of 

allergens in our dishes. 

Sunday Lunch 
Basket of Bread for 2 £2.00 Supplement 

 

Starters 
Plum Tomato Soup, Basil Oil, Windy-wick Farmhouse Roll 

Pork Terrine, Apricot Puree, Walnut Bread 

Smoked Salmon Salad, Horseradish Cream, Pickled Cucumber 

Butternut Squash Arancini, Carrot & Star Anise Puree 

Caprese Salad, Tomato, Mozzarella, Basil Oil 

MAIN COURSE 
Blade of Beef, Horseradish Mash, Rainbow Carrots, Red Wine Jus 

Roast Turkey, Stuffing, Pigs in Blankets, Gravy 

Roast Loin of Pork, Crispy Crackling, Cider Cream Sauce 

Fillet of Seabass, Crushed New Potatoes, Lemon & Chive Beurre Blanc 

Roasted Butternut Squash, Ragu of Courgettes, Chestnuts, Potato & Leek Sauce 

Desserts
Eton Mess, Chantilly Cream, Mixed Berries, Crushed Meringue 

Paris-Brest, Praline Cream, Caramelised Hazelnuts 

Sticky Toffee Pudding, Clotted Cream  

Chocolate Marquise, Raspberries, Chocolate Soil  

Cheese & Biscuits £2.00 Supplement 

2 Courses £29.95 

3 Courses £34.95 
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