
 
  
 

 
 

Sunday Lunch 
Two Course £32.00 Three Course £42.00 

 
Starters 

 
Tomato & Roasted Red Pepper Soup 

(V – GS – DFA) 
 

Asparagus Spears Wrapped in Smoked Salmon (GS) 
Parmesan, Caper Crème fraiche & Rocket Leaf 

 
Spinach Leek and Smoked Cheddar Arancini 

Herb Aioli, Sun Blushed Tomato Oil (V - GSA) 
 

Rose of Melon 
Pineapple carpaccio, Mango and Passionfruit salsa (VG-VS) 

 

Mains 
 

Roast Sirloin of Beef 
Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding and Red Wine Jus (GSA-DFA) 

 
Roast Pork Loin 

Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding and Red Wine Jus (GSA-DFA) 
 

Sealed Fillet of Sea Bass 
Crushed New Potato Cake, Crab Bon Bons, Samphire & Lobster Bisque (GSA) 

 
Saffron Bellinis 

With Wild Mushroom Ragu, Basil Hollandaise & Tempura Courgette (V) 

 

Desserts 
 

Apple, Almond & Plum Tarte Tatin 
Vanilla Ice Cream 

 
Strawberry & Clotted Cream Cheesecake 

Mixed Berry Compote (GS) 
 

Ice Cream and Sorbet Selection (GS) 

 
Selection of British Cheeses 

Homemade chutney, Crackers, Grapes & Celery (GSA) 
Additional £3.00 Supplement 

 
 

Allergen Information 

V = Vegetarian  VG = Vegan  GS = Gluten Sensitive  DF = Dairy Free   

GSA = Gluten Sensitive Available   DFA = Dairy Free Available 


