
For dietary requirements and food allergies, please ask a member of our team for assistance. 
GF = Gluten Free  |  GFO = Gluten Free Option | V = Vegetarian | VE = Vegan  |  VEO = Vegan Option 

Tables of 8+ 10% service charge applied 
 

 
Sunday Lunch Menu 

2 Courses – 31.50 |  3 Courses - 36.50 

 

STARTER 

Mini Greek Salad | Feta | Cous Cous | Red Peppers | Olives (V) (GFO) 

Prawn & Crayfish Cocktail | Bread & Butter (GFO) 

Tomato & Basil Soup | Bread & Butter (VEO) (GFO) 

Duck Liver Pate | Pickled Red Onion | Toast (GFO) 

Creamy Mushrooms | Ciabatta Toast | Herb Crumb (V) (GFO) 
 

 

MAIN 

Roast Herefordshire Sirloin of Beef  (Served Pink) | Yorkshire Pudding (GFO) 

Stuffed Bacon Wrapped Chicken | Sausage Meat Stuffing | Pigs in Blankets (GFO) 

Roast Loin of Pork | Crackling | Sausage Meat Stuffing (GFO) 

Mediterranean Vegetable Tart (VEO)   

 

******** Served with ******** 

Crispy Roast Potatoes | Honey Roasted Parsnips 

Cauliflower & Broccoli Bake | Seasonal Greens | Red Cabbage | Red Wine Gravy  
 
 
 

Mushroom Spinach & Leek Risotto | Poached Egg | Pea shoots | Parmesan 
 

Fish Pie | Medley of Fresh Fish | Topped creamy Mash | Leeks | Peas (GFO) 
 
 
 

DESSERT  

Basque Vanilla Cheesecake | Mixed Berry Compote 

Chocolate Brownie | Pistachio Ice Cream | Pistachio Sauce (V) 

Lemon Posset | Ginger Biscuit | Tuile Biscuit (GFO) 

Vanilla Panna Cotta | Mixed Berries | White Chocolate & Hazelnut Crumb (GFO) 

 Selection of Ice Creams & Sorbets  (GFO) (VEO)    


