Sample Sunday Lunch Menu

Curried Cauliflower Soup, Croutons

Parmesan Polenta, Confit Cherry Tomato, Crispy Feta Cheese

Cured Scottish Salmon, Various Beetroot, Saffron Aioli

Pressing of Guinea Fowl Terrine, Shallot Marmalade, Celeriac Remoulade, Prune Puree
Herb Crusted Mackerel, Lemon Gnocchi, Créme Fraiche

Roast 28 Day Dry Aged Sirloin of Beef, Yorkshire Pudding, Horseradish Cream
Roast Loin of Pork, Sage & Onion Stuffing, Apple Sauce

The above roasts are served with cauliflower cheese, carrots, broccoli, green beans, and roast
potatoes

Corn Fed Chicken Breast, Macaroni Cheese, Smoked Bacon, Crispy Shallots
Seared Stone Bass, Beetroot, Israeli Cous Cous, Pak Choi & Feta Cheese
Poached Fillet of Plaice, Crushed New Potatoes, Steamed Clams, Wilted Spinach
Tagliatelle, Tomato, Courgette & Aubergine Ragu, Rocket & Parmesan

White & Dark Chocolate Mousse, Shortbread
Strawberry Bakewell Tart, Clotted Cream
Baked Apple, Peach Sorbet

Lemon Posset, Raspberry Jelly

Selection of Cheese & Biscuits

Two Courses £26.00
Three Courses £30.00



