
S U N D A Y  L U N C H
£ 2 7 . 5 0

Starters

Artichoke & truffle veloute

Pressed soused tomato, goats cheese mousse, black olive & basil dressing

Terrine of game, wrapped in Parma ham, fig chutney

Assiette of salmon, creme fraiche & caviar

Main Courses

Chump of lamb, rosemary mash, carrot & swede purée  

Traditional roast beef with Yorkshire pudding, red wine sauce

Rutland Rainbow Trout, baby leeks, olive crushed new potatoes 

Wild mushroom & artichoke ravioli, Parmesan salad 

Puddings

Assiette of chocolate

Selection of British & French cheese

(£4.00 supplement or £8.50 as an additional course)

Raspberry brûlée, raspberry sorbet

Lemon meringue, lemon sorbet

Coffee & petit fours £3.85

If you prefer your food cooked plainly or you would like to see our dedicated menu for vegetarian guests please just ask.

We add 10% to your bill for service. This charge is entirely discretionary and is shared amongst the team


