
 

  

  
  
                                                                    

  

  
  
    
  
  
  

  

  

  

  
  
 
 

  
  
  
  
  
  
  
  
  

  

  
  

  

  
  
  
  
 
 

  
 
 

  
  
  
  
  
 
 

  
  

  
     

  
  

  

  
  

  

  
  

   
  

 

  
  

 

  
  

 

  

 

  

  

 

  

 

  

  

 

  

 

  

 

  

 

  

 

  

  

 

  
                      

 

    

  

 

  
 

    
    

  

  
  
  

    

  
  

 

 
 

Sunday Lunch Menu 

Sea Bream  
Pickled Daikon, Cucumber relish, Cucumber Beurre blanc  

 

Goats Cheese Mousse 
Pickled Beetroot from the garden, Lemon, balsamic vinegar 

 

Quail  
Variations of Ston Easton Garden Carrots, Watercress, Lime Sauce 

 

  

 

Roast Beef  
Roasted Vegetables, Yorkshire Pudding,  

Red Wine Jus 

Cod 

Saffron Potatoes and White Wine Sauce 
 

Salt Baked Celeriac 

Celery, Wild Mushrooms, Seasonal Vegetables   

Lamb Rump 

Pomme Puree, Seasonal Vegetables 

 

 

 

Passion Fruit Tart, Carmelised Hazelnut, Meringue 

Passion Fruit Ice Cream 
 

Tonka, Coconut, Lime & Chocolate Cream   

Pina Colada Sorbet 
 

Cheese & Bread 

Isle of Wight Blue, Pave Cobble, Keltic Gold  

served with homemade chutney 

 
Two Course Lunch - £22.50pp 

Three Course Luncheon - £26.50pp 

Tea/Coffee and Petit Fours - £5.50pp 

 

 


