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 Sunday Roast 
 

1 2 p m- 5 p m 

 

T w o  c o u r s e  2 6 . 5  

T h r e e  c o u r s e  3 0 . 5  

S t a r t e r s  

Chilled gazpacho with crème fraiche and garlic croutons v 

Tomato and buffalo mozzarella salad with pecan and basil pesto, balsamic reduction  

XL scallop with a roe crust, samphire, chilli and garlic butter, lemon oil gf 

English asparagus wrapped in prosciutto with toasted hazelnuts and caper butter gf, n 

grilled goats cheese salad with balsamic onions and dill dressing v 

R o a s t s  

All our Sunday roasts are served with rosemary and garlic potatoes, seasonal 

vegetables and a large Yorkshire pudding 

Rare sirloin of beef, in house horseradish sauce, and beef jus 

½ roast chicken, bread sauce and a lemon and tarragon jus 

Rare roast leg of lamb, anchovy, rosemary, and garlic butter, in house mint sauce and 

lamb jus 

Goats cheese, spinach, and mushroom wellington, with a white wine and truffle velouté 

v 

M a i n s  

Traditional beer battered haddock and triple chips with sauce ravigote and minted pea 

puree  

Summer risotto, peas, courgettes and feta with pea shoots and gremolata v, gf 

Pan fried pollock with samphire in a parsley and garlic cream sauce 

Served with a potato dish and a side of vegetables gf  

D e s s e r t s  

Strawberry bavarois, whipped cream and mixed berry compote v 

Pavlova with kiwi and raspberries, Chantilly, and lime syrup  

White chocolate parfait, baileys and caramel chocolate ganache, honeycomb and 

raspberries v, n 

Selection of ice- cream and sorbets (3 scoops) v 

 


