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SUNDAY LUNCH MENU 
 

Three Courses  35  |  Two Courses  30 

THE BEGINNING… 
SEASONAL SOUP                                
roasted seeds, chilli oil (PB) 

HOMEMADE PASTRAMI                    
confit duck yolk puree, pickled shallots, dill pickles, crispy fried capers 

DRESSED SMOKED SALMON                                     
preserved lemon, crème fraiche,   

CHICKEN LIVER PATE           
caramelized orange salad, toasted brioche 

SMOKED DUCK                                                   
passionfruit and mango vinegar dressing, endive salad 5.00 supp 

THE MAIN EVENT… 
ROAST SIRLOIN OF BEEF            
roast potatoes, glazed carrots, tender stem broccoli, yorkshire pudding, gravy 

ROAST LEG OF LAMB                    
roast potatoes, glazed carrots, tender stem broccoli, pulled lamb croquettes, gravy. 

ROASTED HALF OF CORNFED COTSWOLD WHITE CHICKEN        
sage and onion stuffing, roast potatoes, glazed carrots, tender stem broccoli, bread sauce 

ROAST PORK BELLY                    
roast potatoes, glazed carrots, tender stem broccoli, apple sauce, gravy 

SALT BAKED CELERIAC                                    
roast potatoes, glazed carrots, tender stem broccoli crispy kale, vegetable gravy (V) 

GRILLED SEA BASS               
signature anchovy and pine nut and olive butter, burnt lemon, glazed carrots, tender stem broccoli, 
new potatoes. 

SOMETHING SWEET… 

TRADITIONAL CHRISTMAS PUDDING                                                                                                   
brandy custard (V) 

MULLED WINE AND FOREST FRUITS CHEESECAKE (V) 

SELECTION OF ICE CREAMS OR SORBETS                                                                                       
chef’s selection (PB available) (GF)  

PETITE FOURS WITH COFFEE 

SELECTION OF FOUR CHEESES                                                                                            
crackers, chutney, and celery 5.00 supp 
 

This is a sample menu – dishes and prices may vary. 
(V) vegetarian | (PB) plant based | (GF) adaptable for gluten-free 

Some dishes contain ingredients that are no specified in the description, guests with allergies should be aware of this risk. Please speak to 
your server if you wish to know more about our ingredients or if you wish to discuss allergens. Unfortunately, we are unable to guarantee 
the absence of nuts in any of our dishes. Please note that although thorough precautions have been made fish may contain bones. Prices 

include VAT | exclude a discretionary 13.5% service charge added to your final bill 


