
SUNDAY LUNCH MENU

two courses £40 • three courses £50

TO START

DUCK LIVER PARFAIT

Blood orange, brioche, chicken skin
MACKEREL ESCABECHE

Rhubarb, fennel, tigers milk
SALT BAKED CELERIAC

Parmesan, ‘tartare’ broth

MAINS

All served with duck fat roast potatoes, seasonal vegetables, Yorkshire pudding & real gravy

DRY AGED CHICKEN BALLOTINE

ROLLED PORK BELLY

BEEF SIRLOIN

BEEF WELLINGTON

Bordelaise sauce, smoked bone marrow 
(supplement £15pp)

VEGETARIAN MAINS

All served with roast potatoes, seasonal vegetables, Yorkshire pudding & vegetarian mushroom sauce

WILD MUSHROOM WELLINGTON

NUT ROAST

DESSERTS

EGG CUSTARD TART

Cardamon ice cream, 
candied pistachio

CHOCOLATE DELICE

Honeycomb ice cream, Aero
SELECTION OF 3 

ENGLISH CHEESES

Quince & port jelly, crackers 
(£5 supplement)

SIDES  £5.5 each

CAULIFLOWER 
CHEESE

BUTTERED HISPI 
CABBAGE

DUCK FAT 
ROAST POTATOES


