
      

 

SUNDAY MENU 3rd Of August 

 

Pimm’s or Aperol Spritz 2L Jugs Available - £35 

 

 

2 Courses £33 / 3 Courses £39 

3 Courses with a 375 ml carafe of Wine On Tap £50 

 

Nibbles 

 

     Baguette & Beurre De Lescure 4.5                    House Gordal Olives 5 

              House Croquettes 6                                                    Oysters 4.5 each 

Padron Peppers, Piment D’Espelette 6           Tarte Flambée 12.5 

 

Entrées 

 

Ham Hock & Morteau Terrine with toasted sourdough  

Chalkstream Sea Trout Crudo, Yuzu Dressing  

Burrata, caponata, pine nuts & balsamic reduction 

 

Plats Principaux 

 

Cornish Seabream, girolles, sweetcorn, bouillabaisse sauce 

 

Truffle Miso Glazed Aubergine, Watercress 

 

Our Roasts 

Roasted Cornfed Chicken 

 

Slow cooked Pork Belly 

 

Roast Black Angus Sirloin (£5 supplement) 

 
 

All served with Yorkshire Pudding, Roast Potatoes and Seasonal vegetables 
 

Side Dishes 

Heritage tomato Salad 6/ Green Beans 6 

French Fries 6/ new potatoes  7 

 

Desserts 

 

Pistachio & Vanilla Mille-feuille 

English Strawberries, Crème Chantilly 

Apple Tarte Tatin, Normandie Crème Fraîche 

Cheese Selection, House Chutney (£5 supplement) 
 

 

Please let us know of any allergies or dietary requirements. 

An optional gratuity of 14.5% will be added to your bill 
 

 


