
 
 

Sunday Lunch Menu 

Starters 
Wild Mushroom Soup with Toasted Rustic Bread VG GFA        9 

Pear, Orange, Baby Gem and Roquefort Salad with Chive Yoghurt Dressing   VG  11  
The Crown Prawn Cocktail with Crème Fraiche, Caviar and Sourdough Bread   14  

Truffle Honey Goat’s Cheese with Textures of Beetroot and Olive Bread 12  
Confit Chicken and Duck Terrine with Home-made Apple and Pear Chutney 11  
Thai Style Fishcake with Oriental Stir-fry Vegetables, Wasabi Mayonnaise 13 

Smoked Salmon Blini with Seasonal Leaves, Caperberries and Lemon Vinaigrette 13 

Mains 
All our roasts are served with Roast Potatoes, Seasonal Vegetables, Cauliflower Cheese, Yorkshire Pudding & Jus 

Sirloin of Beef served Pink GFA 27 

 (Please speak to a member of staff should you require your beef cooked a different way )  

Slow Roasted Pork Loin with Sage and Onion Stuffing   GFA    24 

Roast Chicken Supreme with Pig’s in Blankets GFA  23 

Chestnut, Parsnip, Pecan and Lentil Nut Roast VGA 19 

Pan-fried Sea Bass with Provençale Vegetables and Sauteed Potatoes GF 24  
Mediterranean Vegetable ‘Lasagne’ with Butternut Squash Sauce VG, GF 21 

 
Desserts 

Chef’s Dessert of the Day 10 
Apple and Plum Tarte Tatin with Clotted Cream Ice Cream 11 

Triple Chocolate Brownie with Chocolate Sauce and Mint Choc Chip Ice Cream 11                  
Caramelised Lemon Tart with Raspberry Compote and Raspberry Sorbet 10 

Sticky Toffee Pudding with Pecan Sauce and Butterscotch Ice Cream 10 
Eton Mess with Strawberry Sorbet 11 

Mango and Passion Fruit Cheesecake with Exotic Fruit Salsa 11 
Cheeseboard with Grapes, Celery, Chutney, Truffle Honey and Crackers 14 

Selection of Ice Creams/Sorbets-per scoop V, VG, GF   2.50 

Kids 
Beef, Chicken or Vegan Burger with Fries GFA  10 

Sausages and Mash 10 
Mac & Cheese 9 

Roast Beef, Pork, Chicken or Nut Roast   GFA  14  
__________ 

Due to the open nature of our kitchen, we are unable to guarantee that dishes are ‘free from’ allergens. Please advise a member of staff in advance of 
any dietary requirements. 

GF – Gluten Free, GFA – Gluten Free available, V – Vegetarian,  VG - Vegan, VGA – Vegan Available 

A 12,5% discretionary service charge will be added to your bill – please feel free to speak to a member of staff if you would like it removed. 


