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Sunday Luncheon
29th March 2026 
2 Courses: £32.00 	 3 Courses: £38.00  

To Start

Fish Soup
Mussels, Queenie Scallops and King Prawn, Garlic Croutons, Rouille 
& Emmental Cheese
[bookmark: _Hlk507520031]
Twice Baked Soufflé (v)
Butler’s Cheddar Cheese & Spinach Souffle, Pear & Walnut Salad

Prawn Cocktail
Single Malt Marie Rose, Iceberg Lettuce, Bloody Mary Jelly,
Confit Cherry Tomato, Tempura King Prawn


Spring Pea Risotto (v)
Feta, Peashoots

Chicken Terrine
Pistachio, Apricot, Fine Herb Salad

Tempura King Prawns
Honey & Chilli Dipping Sauce, Coriander, Chilli

Crispy Belly Pork
Teriyaki, Asian Slaw


[bookmark: _Hlk522203478]Main Course


Roast Sirloin of Beef

Confit Shoulder of Lamb

Crane Row Farm Loin of Pork
All Roasts Served with Duck Fat Roast Potatoes, Seasonal Vegetables and Yorkshire Pudding

Sea Bream 
Tenderstem Broccoli, Sautéed Potatoes, Brown Shrimp Butter

Sea Trout
Clams & Mussels, Warm Tartare Sauce, Sautéed Potatoes

Cauliflower Steak (v)
Teriyaki, Coconut Rice, Chilli

10oz Ribeye Steak (£8.00 Supplement)
[bookmark: _Hlk530141078]Served with Green Peppercorn Sauce, French Fries, Confit Tomato & Shallot Salad

Sides £5.50
Duck Fat Roast Potatoes
Mashed Potatoes
Seasonal Vegetables
House Salad
Hand Cut Chips 
 
Buttered Heritage Potatoes
Cauliflower Cheese


[bookmark: _Hlk111322533]To Finish

Sticky Toffee Pudding
Vanilla Ice Cream, Salted Caramel Sauce

Five Artisan European Cheeses
Served from the Trolley

Lemon Meringue Pie
Blackberry Sorbet

Rhubarb & Almond Tart
Vanilla Ice Cream

Mixed Berry Pavlova
Vanilla Ice Cream

Homemade Ice Creams and Sorbets
[bookmark: _Hlk522204854]Tuile Biscuit

Classic Crème Brûlée
Raspberry Jammy Dodger

Passionfruit Cheesecake
Coconut Sorbet



If you require information about any ingredients or allergens in our dishes, please ask a member of staff.
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