SUNDAY LUNCH MENU

2 COURSES £30 - 3 COURSES £38

STARTERS

SOURDOUGH BREAD SELECTION, SALTED BUTTER £4.5
PEA & MINT SOUP

Garden Herb Oil

CURED SEA TROUT

Dill Yoghurt | Sourdough Croutons | Endive Salad

SLOW COOKED PORK BELLY

Pea Puree | Black Pudding & Bacon Salad

CRISPY HENS EGG

Local Asparagus | Wild Garlic Emulsion | Pea Shoots

MAINS
ROAST HEREFORD BEEF | ROAST LEG OF LAMB | CHICKEN BREAST

With Roast Potatoes | Seasonal Vegetables | Yorkshire Pudding | Gravy

PAN ROASTED SALMON FILLET

Champ Potato | Roast Chcrry Tomatoes & Asparagus | Caper Sauce

WILD GARLIC GNOCCHI
Burrata, Broccoli | Pea & Radish Salad

DESSERTS
DARK CHOCOLATE DELICE

Salted Caramel Hazelnut | Olive Oil Crumble

RHUBARB & CUSTARD CHOUX
Rhubarb Textures

SELECTION OF LOCAL & BRITISH CHEESES

Apple Chutney | Wheat Crackers

Mini Sunday Lunch options available for Children




