
Sunday Lunch Set Menu 
 
2 courses        £19.50   
3 courses        £25.00 
 

Starters 
Hot smoked mackerel, new potatoes and spring onion, chive and horseradish 
mayonnaise 

Locally farmed asparagus, flaky pastry case, sauce mousseline, crisp jambon 
cru 

Cream of tomato soup, basil oil, mini cheddar toasts 

Char grilled chicken Caesar salad, shaved parmesan, garlic croutons 
 

Main Courses 
Roast prime rib of beef with Yorkshire pudding, roasting juices, seasonal 
vegetables  

Crisp slow cooked belly of pork, glazed apple wedges, roasting juices, 
seasonal vegetables 

Poached smoked haddock, Jersey royals, sprouting broccoli, tomato and chive 
vinaigrette 

Juniper crusted breast of duck, braised red cabbage, buttered pommes puree  

Mushroom risotto, parmesan shavings, truffle oil 
 

Desserts 

Sticky toffee pudding, dark toffee sauce, tonka bean ice cream  

Bitter chocolate ganache tart, fromage frais and ancho chilli sorbet  

English strawberries soaked in strawberry liqueur, clotted cream  

Selected cheeses from our local supplier, quince jelly, crisp green apple 
wedges - £3 supplement 

A selection of our homemade ice creams and sorbet 

 

Some dishes may contain traces of nuts * Service not included * All prices include VAT 
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