
PE A & COURGETTE �OUP (v)

Toasted crystal bread.
Vegan option available. 

�COTTI�H �MOK ED �A LMON 
Capers, lemon, rye bread. 

�TICK Y HOT HONEY CHICK EN 
Buckwheat, grains, coriander yoghurt dip. 

BEETROOT & A PPLE TA RTA R E (ve)

Croutons, pickled radish, candied seeds.

BR A MLEY A PPLE & R HUBA R B CRUMBLE (v)

�tem ginger ice cream.
Vegan option available.

�TICK Y TOFFEE PUDDING (v) 

Bourbon vanilla ice cream.

BELGI A N CHOCOL ATE MOU��E (v)

�able biscuit.

ICE CR E A M (v)

Three scoops of vanilla, chocolate, stem ginger or honeycomb ice cream, 
or raspberry sorbet, sable biscuit.

↗   �TARTER� →

↗  DE��ERT� →

↗  MAIN� →

�C A N TO V I EW 

C A LOR I E I N FOR M ATION

Adults need around 2000kcal a day.

↗ �UNDAY �ET MENU  →

�ERVED EVERY �UNDAY FROM MIDDAY

�erved with a selection of roast potatoes, roast vegetables, seasonal greens and Yorkshire pudding.

BROW N� ROA�T L A MB  
Mint sauce, red wine gravy. 

GA R LIC , LEMON & TH Y ME ROA�T CHICK EN  
Bread sauce, apricot & thyme stuffing, red wine gravy.

BROW N� ROA�T BEEF  
Horseradish crème fraîche, red wine gravy. 

TR IO OF ROA�T�  (�U PPL EM ENT: 2)

All three meats, apricot & thyme stuffing,horseradish crème fraîche, bread sauce, mint sauce, red wine gravy.

ROOT V EGETA BLE NUT ROA�T^ (v) 
Onion gravy.

Vegan option available.

 Cauliflower Cheese (v)  |  Tenderstem® Broccoli & �Pine Nut Granola (ve)  |  Creamed Spinach (v)   

TWO COUR�E� £�7    |    THREE COUR�E� £33

↗  �IDE� | ALL £5 →


