
sTaRTeRs

ham hock Terrine 14
Parsley, Pickled Onions

Cured atlantic Trout 15
Horseradish, Cucumber

London Burrata 13
Romanesco Sauce (v)

Chicory & Celery Waldorf 13
Apple, Grapes, Walnuts (pb)

Mains

Roast dry aged sirloin 27
Yorkshire Pudding, Trimmings, Red Wine Jus

scottish salmon niçoise 26
Aged Cider Vinaigrette

Roasted Pork Belly 25
Yorkshire Pudding, Trimmings, Red Wine Jus

Root Vegetable Wellington 24
Trimmings, Vegan Jus (pb)

An optional 12.5% service charge will be added to your bill.
If you have any allergies or intolerances, please ask your server for an allergen specific menu

sunday LunCh

desseRTs

Baked Vanilla Cheesecake 10
Summer Berry Compote (v)

dark Chocolate delice 10
Raspberry Sorbet (pb)

Flat White Crème Brulée (v)  10

British & French Cheeses 15
Chutney, Crackers (v)

sides
all at 6

Roasted Root Vegetables Roast Potatoes Green Vegetables


