
Roast Shoulder of Lamb

Honey roast Gammon

Roast Striploin of Beef

Beetroot & Brie tart

All trimmings, seasonal roast vegetables & potatoes.

SUNDAY LUNCH
EASTER

3 Courses £42.00 | 2 Courses £36.00

Soup of the Day, rustic bread & butter

Ham Hock terrine, brioche, piccalilli dressing

Leek & Welsh rarebit tart, frisée, apple & walnut salad, herb oil  

STARTERS

MAIN COURSE

White chocolate crème brûlée, shortbread, raspberries

Chocolate torte, chocolate soil, aerated chocolate, Chantilly cream

butterscotch miso cheesecake

DESSERTS



Eggs, E | Gluten, G | Milk, Mi | Mustard, Mu | Sodium, So

Dishes are prepared in our kitchens where all types of ingredients are used. 
Whilst care is taken, the use of shared equipment means we cannot guarantee

that your food and drink will be entirely free from allergen contact.

Please notify your server about all food allergies.
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