
- SUNDAY MENU - 

a discretionary service charge of 10% will be added to your bill , all tips go to staff, 

prices include vat in pounds sterling. please let us know if you have any dietary 

requirements. always ask for our allergen matrix every time you order. whilst we 

try to avoid cross contamination we cannot guarantee any dishes are allergen 

free. gf-gluten free   v-vegetarian   ve-vegan. we do not use GM soya or maize
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cured chalkstream trout, gentlemans relish, trout caviar gf

cauliflower veloute, burnt butter croutons, truffle dressing v 

spiced parsnip pakoras, green chutney, pickled shallots ve gf

ham hock and black pudding terrine, apple chutney, bitter cress

multigrain sourdough, seaweed cultured butter £3.50

slow cooked leeks, pommes puree, maitake mushrooms, crispy onion ve gf 

lightly steamed cod, scallop mousse, chowder, sea vegetables gf  

roast sirloin, yorkie pud, roasties, cheesy leeks, clapshot, red cabbage

roast loin of pork, yorkie pud, roasties, cheesy leeks, clapshot, red cabbage

two matching wines (125ml glasses) £15 
three matching wines (125ml glasses plus 50ml dessert wine) £21

dark chocolate mousse, banana caramel, lime jelly ve gf

pistachio and blood orange sponge, pistachio cream v gf

rhubarb crumble tart, almond streusel, vanilla ice cream v

a selection of british and french cheese, biscuits, celery £2.50 Supp

available 12-3.30 Sunday
 2/3 courses £24/£29

two cocktails £15  
bramble, dark & stormy, cosmopolitan 

lemon fizz wizz, espresso martini


