SUNDAY LUNCH MENU

2 COURSES £32 - 3 COURSES g£40

STARTERS
SOURDOUGH BREAD SELECTION, SALTED BUTTER
£4.5

PEA & GARLIC SOUP
Mint Creme Fraiche
WYE ASPARAGUS
Poached Egg | Bernaise Sauce
CURED GRAVLAX
Sweet Potato Salad | Pickled Cucumber
FILO BASKET OF SHREDDED DUCK

Spring Onion Salad | Sweet Soy Dressing

MAINS
ROAST HEREFORD BEEF | SLOW BRAISED SHOULDER OF LAMB | FREE RANGE
CHICKEN BREAST

Roast Potatoes | Seasonal Vegetables | Yorkshire Pudding | Gravy

SUPREME OF CHALK STREAM TROUT

Wild Garlic | Crushed Potatoes | Lemon Caper Butter Sauce

BRIE, SQUASH, SPRING ONION AND SPINACH STRUDDLE

Roasted Tomato Sauce

DESSERTS
RASPBERRY & PISTACHIO BAKEWELL
Clotted Cream
WHITE CHOCOLATE MOUSSE

Poached Rhubarb | Ginger Crumb

SELECTION OF LOCAL & BRITISH CHEESES

Quince Jelly [ Wheat Crackers

Mini Sunday Lunch options available for Children
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