
Braised Brisket of Beef
Yorkshire pudding, gravy
gluten, milk, egg, celery, sulphites

Lemon and Herb Chicken Supreme 
pan jus

sulphites, celery

Slow Roast Belly Pork
apple sauce, wholegrain mustard sauce

gluten, milk, mustard, celery, sulphites

Pan Fried Sea Bass
herb and white wine cream sauce

fish, milk, sulphites

Roasted Butternut Squash and Red
Pepper Parcel

tomato sauce (VE)
gluten, celery, sulphites, mustard

All served with the following:

garlic and herb roast potatoes
honey roasted carrots and parsnips

seasonal greens, sage butter
milk

smoked cheddar cauliflower cheese
gluten, milk, mustard

SUNDAY LUNCH

starter
Chef’s Soup of the Day

warm baked ciabatta
gluten, milk, celery

Breaded Brie
leaf salad and chilli jam

gluten, milk, egg, sulphites

Beetroot and Goats Cheese Salad
ciabatta croute

gluten, milk

Chicken Paté
herb leaf salad, caramelised onion chutney, baked bread

gluten, milk, celery, mustard

Traditional Prawn Cocktail 
buttered bread

fish, crustaceans, milk, egg, mustard, gluten 

MAIN COURSE

DESSERT
Warm Chocolate Fudge Cake

berry compote and pouring cream
gluten, milk, egg, soya

Sticky Toffee Pudding
toffee sauce and vanilla ice cream

gluten, milk, egg, soya

Vanilla Pod Crème Brulee
fresh berries and lemon shortbread

gluten, milk, egg

Lemon Tart
Chantilly cream and fruit compote

gluten, milk, egg, soya

St Pierre Cheese and Crackers 
£5 supplement

gluten, milk, celery, mustard

Gluten Free and Vegan Dessert available from
the Kitchen upon request

3 COURSE £32 PER PERSON
2 COURSE £28 PER PERSON



(VE) vegan

T&Cs – Additional promotions or discounts cannot be used in conjunction with this offer. If you have any dietary
requirements or are concerned about food allergies, e.g. nuts, you are invited to ask one of our team members for

assistance when selecting menu items. Adults need around 2000 kcal a day. All prices include VAT at the current rate. 


