
A discre)onary 12.5% service charge will be added to all bills, all of which are shared equally amongst all staff. 
Please let a member of staff know if you have any allergies or dietary requirement. 

 

 
 
 
 
 
 

 
Sample Spring Sunday Lunch 

 
Starters 

 
Ham Hock Terrine, Apple Purée, Salad – 12 

 
Seafood Arancini & Salad – 9.5 

 
Asparagus, Poached Egg, Wild Garlic Pesto & Hollandaise– 13 

 
Mains 

 
TradiFonal Sunday Lunch 

 
Salt Aged Sirloin – 25 

 
Chicken Supreme – 23 

or 
Grilled Hispi Cabbage – 19 

 
All Sunday Roast mains are served with a Yorkshire Pudding, Roast Potatoes, Roast Root 

Vegetables, Cauliflower Cheese & Bu@ered Greens 
 

Lemon Sole, Jersey Royals, Brown BuOer, Capers – 24 
 

Desserts 
 

Chocolate Marquise, Vanilla Ice Cream, Raspberries – 12 
 

Poached Rhubarb, White Chocolate Ganache & Rhubarb Granita– 13 
 

Cheese Board & Pumpkin Seed Crackers – 20 
 


