
d e s s e r t s

 apricot and date pudding, caramel sauce, vanilla ice cream

tonka bean crème brûlée, lemon and thyme shortbread

chocolate brownie, chocolate sauce, vanilla ice cream

british cheese selection, chutney, crackers

s m a l l  p l a t e s

white onion soup, truffle, oyster mushroom, 
focaccia   

goat’s cheese beignets, heritage beetroots, 
candied walnuts, and honey mustard dressing    

ham hock terrine, morteau sausage,
pineapple, grilled sourdough

citrus-cured salmon, smoked rillette, 
fennel and orange salad

l a r g e  p l a t e s 

roast sirloin of  beef, roast potatoes, seasonal vegetables, yorkshire pudding

roast chicken breast, chestnut stuffing, roast potatoes, seasonal vegetables, yorkshire pudding

ashmore cheddar, wild mushroom and leek pithivier, roast potatoes, seasonal vegetables

slow roasted porchetta, creamed potatoes, tenderstem broccoli, charcutière sauce

grilled whole plaice, sun-dried tomato and black olive butter, tenderstem broccoli

roasted butternut squash and cauliflower, toasted seeds, sage pesto, romesco sauce

all our produce is sustainably sourced, with vegetables picked from our kitchen garden. please let us know if  you have any allergies or special dietary requirements
a discretionary charge of  10% will automatically be added to your bill. vat is charged at the prevailing rate

s a m p l e  s u n d a y  r o a s t  m e n u


