
Sunday Menu

M A I N S

R O A S T  S T R I P L O I N  O F  B E E F

R O A S T  P O R K  L O I N
Sage  &  Onion  S tu f f ing

H O M E M A D E  N U T  R O A S T  ( V )

F I S H  O F  T H E  D A Y  
P lea se  a sk  one  o f  the  server s  

A l l  roa s t s  are  served  with  roa s t  pota toe s ,  yorksh ire  pudd ing ,  sea sona l
vege tab le s  &  homemade  gravy

T W O  C O U R S E S  £ 3 5
T H R E E  C O U R S E S  £ 3 7

Any  A l lerg ie s  or  Into lerance s  P lea se  Le t  a  Member  o f  S ta f f  Know  Be f ore  Order ing

S T A R T E R S

C H A R R E D  M A C K E R E L
Ra spberry ,  Sherry  Infused  Toma toe s ,  Gar l ic  Croute

DUCK TERRINE
Apr icot  &  G inger  Chutney ,  Br ioche ,  Wa tercre s s

T W I C E  B A K E D  G R U Y È R E  C H E E S E  S O U F F L É  
Parme san  Foam ,  P ick led  Shime j i  Mushrooms  

D E S S E R T S

R A S P B E R R Y ,  P I S T A C H I O  &  W H I T E  C H O C O L A T E  P A R I S  B R E S T

V A N I L L A  &  M A S C A R P O N E  M O U S S E
Vani l la  &  Ma scarpone  Mousse

M I L K  C H O C O L A T E  &  M A N G O  M I L L E - F E U I L L E
Coconut

S E L E C T I O N  O F  B R I T I S H  &  L O C A L  C H E E S E S  
App le  &  Prune  Chutney ,  Cand ied  Wa lnut s ,  Grape s ,  Wa tercre s s ,  Homemade  Cracker s

 (£6  Supp lement )




