
Mackerel
Cured & torched, rhubard &

buttermilk 

Cornish Mussels Asparagus

 
Smoked bacon &

cider sauce
Citrus hollandaise, confit

egg yolk, wild rice 

 
Madeira and black
pepper jelly, plum

chutney 

Chicken liver parfait

S t a r t e r s

 

 Trio of meats 
(Beef, pork & chicken)

+10

Spring risotto (V)
Peas, asparagus, fine herbs,

aged parmesan 

Pork Belly

Chicken breast

M a i n s
Served with roast potatoes, Celeriac puree, Yorkshire pudding, Carrots, tenderstem broccoli & gravy 

Slow roasted rump of
beef
 +4.50

Braised lamb shank
+4.50

Wagyu Burger 
Choice of Lincolnshire Poacher or

Colston Bassett Stilton
 

 
Extra

roast potatoes

10oz Ribeye
+16

Cote de boeuf
(24oz)
+45

S i d e  D i s h e s
£ 5

F r o m  t h e  G r i l l

8oz Fillet
+20

Cauliflower
cheese 

8oz Sirloin
+12

Seasonal 
greens

MAIN ONLY £28*
2 COURSES £39.50/ 3 COURSES £47.50

*NOT INCLUDING SUPPLEMENTS 

SUNDAY LUNCH MENU

Cauliflower steak (V)

Vegan ‘flank’ steak (Ve)
+4.5


	MAIN ONLY £28* 2 COURSES £39.50/ 3 COURSES £47.50
	SUNDAY LUNCH MENU
	Starters
	Mackerel Cured & torched, rhubard & buttermilk

	Cornish Mussels
	Smoked bacon & cider sauce

	Asparagus
	Citrus hollandaise, confit egg yolk, wild rice

	Chicken liver parfait
	Madeira and black pepper jelly, plum chutney

	Mains
	Served with roast potatoes, Celeriac puree, Yorkshire pudding, Carrots, tenderstem broccoli & gravy

	Chicken breast
	Pork Belly
	Trio of meats  (Beef, pork & chicken) +10

	Slow roasted rump of beef  +4.50
	Spring risotto (V) Peas, asparagus, fine herbs, aged parmesan

	Braised lamb shank +4.50
	Cauliflower steak (V)
	Vegan ‘flank’ steak (Ve) +4.5

	From the Grill
	Cote de boeuf (24oz)
	+45
	8oz Sirloin
	+12

	8oz Fillet
	+20

	10oz Ribeye
	+16
	Wagyu Burger  Choice of Lincolnshire Poacher or Colston Bassett Stilton


	Side Dishes £5
	Cauliflower cheese
	Extra roast potatoes
	Seasonal  greens


