
STARTERS

SUMMER PEA VELOUTÉ (V*) 
Truffle cream

CURED WILD SEA-BREAM 
Lovage emulsion, pickled radish 

BELLY BACON 
Asparagus, egg, parsley sauce

SUNDAY LUNCH MENU
2 Courses - £40
3 Courses - £45

MAINS

WILD HERB GNOCCHI (V) 
Asparagus, tarragon butter 

 
ROAST BRITISH GRASS-FED BEEF 
Yorkshire pudding, roast potatoes,  

seasonal vegetables 
 

ROASTED POLLOCK 
Heritage tomato, spring onion, courgette

DESSERT

HONEY PANNACOTTA 
English strawberry, honeycomb

STICKY TOFFEE PUDDING 
Vanilla ice cream

LINCOLNSHIRE POACHER 
Piccalilli, cheese biscuits 

We are happy to provide information on food allergies and intolerances on request. As food allergens 
are present in the kitchen, there is a risk that traces of these may be found in our dishes. (V) vegetarian 

option. All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.


