
STARTERS
Leek & Potato Veloute (Vg)

Confit leek & potato veloute, thyme crouton

Beetroot & Salmon

Gin & beetroot cured salmon, sauce vierge & citrus creme fraiche

Chicken & Truffle

Chicken, truffle & tarragon pressing, caramelized shallot, pickled shimeji mushroom 

Goats Cheese & Tomato Bruschetta

Whipped goats cheese & tomato fondu bruschetta, herb oil & aged balsamic

MAINS
                                                       Slow Roast Beef Add an extra meat for £2.95

Slow-cooked beef, Yorkshire pudding, cumin roast carrots, braised red cabbage, red wine gravy

Roast Lamb Shoulder

Lamb shoulder, fennel & apricot stuffing, roast potato, cauliflower cheese

Confit Belly Pork

Belly Pork, colcannon potato, creamed cabbage, smoked bacon

Sea Bream & Saffron

Pan roast sea bream, saffron glazed fennel, Parisienne potato

Aubergine & Cashew Tagine (Vg)

Aubergine, freekah & cashew tagine, spiced cous cous, labneh

DESSERTS
Sticky Toffee & Date Putting

Butterscotch sauce & vanilla ice cream   

Lemon & Basil Posset

 Lime meringue   

Dark Chocolate & Salted Caramel Tart

Chantilly cream 

 Trio of Cheese 

Preserves & wafers 

MOTHER’S DAY
Sunday Lunch

2 Courses £29.95   |   3 Courses £32.95


