
 

 

Sunday Menu 
2 Courses £40 pp / 3 Courses £45 pp 

 
Bloody 

Mary 

‘Pink’ French 

75 

Summer 

Mule 
£9.50 £9.50 £7.50 

Vodka, Tomato Juice,  

Henderson’s Relish 

Raspberry Gin, Raspberry Syrup, Lemon 

Juice, Glitter 
Tanqueray AF, Cranberry, Lime,   

Ginger Beer 
 

 

Nibbles 
Homemade Bread & Butter £4 pp  

Spicy Pitted Olives £4 

Cobble Lane Coppa, Cashel Blue Cheese, Fig Jam, Hazelnuts £8 

Llorens Spicy Banderillas £4 

 
 

Starters 

Soup of the Day, Warm Bread, Butter 
Pet-Nat Rosado, Lia, Nivarius, Spain 

Mullet Crudo, Dashi, Isle of Wight Tomato, Orange, Frisee 
Albarino ‘1753’, Chateau de Campuget, France 

Wild Mushroom Trofiette, Cured Egg Yolk, Gruyere 

Unwooded Chardonnay Reserva, Vina Echeverria, Chile 
Pigeon Breast, Celeriac, Redcurrant, Brown Butter Espuma, Jus 

Pinot Noir, Phantom, Lomond Wines, South Africa 

Mains 

Roasted Topside of Beef, Roast Potatoes, Mashed Potatoes, Vegetables, Yorkshire Pudding, Gravy 
‘Desir’, Chateau Oumsiyat, Lebanon 

Roasted Lamb, Roast Potatoes, Mashed Potatoes, Vegetables, Yorkshire Pudding, Gravy 
Cabernet Franc, Terroir Hunter, Undurraga, Chile  

Fish of the Day, Butter Bean Puree, Chimichuri, Spring Onion, Clams, Shellfish 
Gavi di Gavi ‘Fossili’ San Silvestro, Italy 

Hogget Rump, Lamb Fat Hollandaise, Lamb Shoulder Tart, Nasturtium Pesto, Jus 

‘This is not another lovely Malbec’, Argentina 
New Potato & Tunworth Pithivier, Baby Fennel, Fennel Puree, Tenderstem, Sorrel, Watercress Sauce (v) 

Chablis, Domaine Jean Goulley, France 
 

Desserts 

Golden Syrup Cake, Rum Pineapple, Ginger Caramel, Vanilla Ice Cream 
Ice Wine, Pelee Island, Canada 

French Toast, Poached Peach, Peach Jam, Coconut Cream, Coconut Ice Cream 
Botrytis Semillion, Berton Vineyard Reserve, Australia 

Caramelised White Chocolate Ganache, Frangipane, Cherries, Cherry Jam, Pistachio Ice Cream 
Elysium Black Muscat, Quady, USA 

Woodruff Parfait, Raspberries, Strawberries in Vanilla, Meringue 
Michele Chiarlo ‘Nivole’, Italy 

 

An optional service charge of 10% is added to all our bills 

Many known allergens are handled in our kitchen. If you have any concerns please don’t hesitate to ask a member of staff. 

 


