
s ta r t e r s

CHICKEN NORRI TERRINE - chard miso sake beans, water chestnuts, rice crisps

SALT BAKE BEETROOT - port syrup, goat cheese curd, hazelnut praline (V)

CRAB TART - autumn salad

m a i n s

ROAST SIRLOIN OF BEEF - served with Yorkshire pudding

HALF ROAST CHICKEN - served with Yorkshire pudding

GRILLED CAULIFLOWER - marinated in soya, miso glaze puffed black rice (VG)

d e s s e r t s

APPLE & PEAR CRUMBLE - custard

BREAD & BUTTER PUDDING - brown bread ice cream

BANANA SPLIT - chocolate cookies

Please advise our waiters if you have any allergies or require information on ingredients used in our dishes. 
All prices are inclusive of VAT. A discretionary 12.5% service charge is added to your bill.

s u n d ay  l u n c h
2 COURSE WITH A GLASS OF HOUSE WINE FOR 2 PEOPLE - 50 

ADD A BOTTLE OF HOUSE WINE FOR AN EXTRA - 15

UNDER 12’S ROAST & DESSERT 12.5


