SUNDAY NIENU

Two Course - 29 | Three Courses - 35

Tomato & Mozzarella Bruschetta (v) Brussels Pork Pate
Homemade sourdough, fresh basil, olive oil, buffalo Blood orange gel, red onion jam, crispy shallots and a
mozzarella, micro herbs, nut pesto brioche loaf
Mango & Habanero Pork Belly Bites (gf,df) Frito Misto Fruit di Mer(df)
Pineapple salsa and micro coriander Smoked paprika, lemon aioli and lemon
Citrus Cured Salmon Soup of the Day (v)
Balsamic beets, créme friache, crispy capers and dill Served with fresh bread & butter

Roast Chicken | Roast Leg of Lamb | Roast Sirloin of Beef | Roast Belly of Pork
Mixed Roast (+ 10 Supplementary Charge)
Nut Roast (vg, df)
All roasts are served with honey roasted carrots, mixed seasonal greens, garlic & herb roasted potatoes,
parsnip & horseradish puree, swede mash & a Yorkshire pudding

10 oz Fillet Steak (+15 Supplementary Charge) (gf)
Served with garlic roasted portobello mushroom, grilled cherry vine tomatoes, skin on fries and a
peppercorn sauce

Pea & Shallot Ravioli (vg)
Sage beurre noisettes, pine nuts and micro basil

Pan-fried Seabass (gf)
Caramelised shallots, celeriac puree, green beans & smoked bacon lardons

Pigs In Blankets - § Cauliflower Cheese - §
Sausage Meat & Sage Stuffing - § Red Cabbage - §
Golden Roast Potatoes - § ExtraVeg-§

Extra Yorkshire (1) - 1

Mango posset (vg)

SEcky toflt SR ding With a passionfruit gel and dehydrated pineapple

Toffee sauce, vanilla ice cream

Selection of sorbet (vg)

Dark double chocolate brownie Or

Chocolate sauce, chocolate ice cream, chocolate soil Selection of ice cream

(v) - Vegetarian, (vg) - Vegan, (gf) - Gluten Free, (df) - Dairy Free
All our food is prepared in a kitchen where nuts, gluten, and other allergens are present, and our menu descriptions do not include all ingredients.

If you have a food allergy or intolerance, please let us know before ordering. A 14.5% compulsory service charge, including entertainment, will be added to your bill. Thank you.
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