Sunday Lunch Menu

To start, lots of lovely things down the centre of
the table, for example:

fried artichoke and wild aarlic aioli
Aspcufc«gu\s ond. lollewndadse
Confit gourlic onel pea cronkes
To follow, a beautiful centrepiece such as roast chicken,

shoulder of lamb or fish en papillote, served with a selection
of unctuous sides.

Kooast cdaicken
\/LﬁV\O’lez, ool
Heasslebocle pototoes

Cowden salad

For pudding, a sumptuous sharer with plenty of spoons.
For example:

Klanbeowb &oclv\/\m/\oL Salle/tte

Creowia &we/ creomia
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