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SUNDAY 12.00 -  21.00

STARTER S
DUO OF SOLE AND LOBSTER
Pickled kohlrabi, lobster bisque sauce

CAESAR SALAD
Baby gem, anchovies, parmesan, croutons

SEASONAL VEGETABLE SOUP
Toasted focaccia (plant-based)

MA IN S
SUNDAY ROAST
Potatoes, honey-roasted root vegetables, 
Yorkshire pudding, red wine jus
(Add a glass of House Claret for 41.5)

ROAST TURKEY BREAST
Confit leg, apricot and sage stuffing, roast potatoes, 
traditional trimmings

HERB-BATTERED COD AND FRIES
Tartare sauce, lemon, crushed peas, French fries

CURRY BOWL OF THE DAY
Basmati rice (vegetarian available upon request)

DE S S E RT S

DESSERT OF THE DAY
Please ask our bar team for today's special

BRITISH AND IRISH CHEESE SELECTION
Served with chutney, dried fruits and crackers

We use a wide range of ingredients in our kitchen, some of which may contain allergens. If you have 
a specific allergy or dietary requirements, please let us know. Our prices are inclusive of the current 
VAT rate. Please note, a discretionary 12.5% service charge has been added to your bill. 100% of 
this charge goes to the team members.
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