
SUNDAY MENU (SAMPLE)

STARTERS

Celeriac & truffle soup, wheaten bread	�  7

Confit duck spring roll, asian slaw, hot & sour sauce	�  10

Crispy salt & pepper squid, romesco, herb salad, lemon� 10

Iceberg wedge, pancetta, blue cheese crumb & dressing� 9.5

Prawn pil pil, chilli, garlic, toasted ciabatta	�  10

Pan seared scallops, pancetta, & pea risotto	�  13

MAIN COURSE

Roast beef, mash & roast potatoes, Yorkshire pudding, 
seasonal vegetables, gravy	�  23

Pan roast chicken breast, mash & roast potatoes, stuffing, 
seasonal vegetables, gravy	�  23

Roast leg of lamb, mash & roast potato, seasonal 
vegetables, mint gravy	�  23

Pan roast hake, sauté potatoes, buttered greens, gambas 
prawns, garlic butter	�  29

Seabass fillet, courgette, crab & prawn pasta, dill cream� 28

Wild mushroom & asparagus risotto, truffle	�  20

PRIME CUTS

10oz New York strip	� 30
12oz Ribeye	�  34
8oz Fillet	�  40
20oz Tomahawk (for 1)	�  50
Chateaubriand (to share)	�  90

All served with chips, flat cap mushroom, tenderstem, 
choice of sauce

Rack of lamb (to share), turnip, potato, pea & mint gravy� 80


