
SUNDAY 
30 TH MARCH

3 COURSES 
44.99

Starters
S P I C E D  R E D  L E N T I L  & C A R R O T  S O U P  ( V )( V E O) 

TOA S T E D  S E E D S ,  M I N I  L OA F,  C O R I A N D E R

L I V E R  PÂTÉ (G F O) 
P I C K L E D  R H U B A R B,  TOA S T E D B R I O C H E

W I L D  M U S H R O OM  R I S O N I  ( V )  
R OA S T  G A R L I C,  PA R M E S A N,  C R I S P Y O N I O N

C I T RU S  C U R E D  S A L M O N 
R O E  C R È M E  F R A Î C H E ,  C U C UM B E R ,  C AV I A R

B O O T  F R I E D  C H I C K E N 
G O C H U JA N G G L A Z E ,  K I M C H I,  S E S A M E

Mains

All roasts served with star anise carrots, buttered greens & cauliflower cheese.

C O R N- F E D  C H I C K E N  B R E A S T  (gfo) 
S AG E  & O N I O N S T U F F I N G,  R OA S T P O TATO E S ,  

H O M E M A D E  Y O R KS H I R E P U D D I N G, R OA S T I N G  G R AV Y

T H E  B O O T  P L AT T E R  (3.00 supp) (gfo) 
C H I C K E N,  B E E F,  P O R K W I T H A L L T H E T R I M M I N G S

R OA S T  R I B EY E  O F  D E R BYS H I R E  B E E F  (2.00 supp) (gfo) 
R OA S T  P O TATO E S ,  H O M E M A D E YO R KS H I R E P U D D I N G, R OA S T I N G G R AV Y

G L A Z E D  P O R K  B E L LY  (gfo) 
S AG E  & O N I O N S T U F F I N G,  R OA S T P O TATO E S ,  

H O M E M A D E  Y O R KS H I R E P U D D I N G, R OA S T I N G  G R AV Y

C H A R R E D  H I S P I  C A B B AG E  ( V ) 
AG E D  C H E D DA R  C R O Q U E T T E S ,  R OA S T O N I O N S AU C E ,  C R I S P Y L E E KS

PA N- F R I E D  S E A  B A S S 
C RU S H E D  P O TATO E S ,  S A M P H I R E ,  K I N G P R AW N B EU R R E B L A N C

Desserts

DA R K  C H O C O L AT E  D E L I C E  ( V )(G F) 
M A S C A R P O N E ,  S E A S A LT T U I L L E ,  O L IV E O I L

S T I C K Y  TO F F E E  P U D D I N G 
VA N I L L A I C E C R E A M , TO F F E E S AU C E

L E M O N  P O S S ET  (G F) 
F E R M E N T E D  B LU E B E R RY,  C U R D,  A L M O N D S P O N G E

S E L E C T I O N  O F  B R I T I S H  C H E E S E S  (3.00 supp) 
Q U I N C E  PA S T E ,  G R A P E S & C R AC K E R S

I C E  C R E A M  ( V ) 
B E R RY C O M P O T E ,  F U D G E

(VE) VEGAN    (V) VEGETARIAN    (GF) GLUTEN FREE    (VO) VEGETARIAN OPTION 
(GFO) GLUTEN FREE OPTION AVAILABLE  

PLEASE NOTE: SOME OF OUR DISHES CAN BE ADAPTED TO BE GLUTEN FREE, PLEASE ASK 
STAFF. IN OUR KITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN 
THESE ALLERGENS & OTHER DISHES MAY CONTAIN TRACES. FOR ALLERGEN INFORMATION 

PLEASE SEE OUR WEBSITE OR ASK YOUR SERVER. AN OPTIONAL SERVICE CHARGE OF 10% WILL 
BE ADDED TO YOUR BILL. 100% OF THIS SERVICE CHARGE IS SHARED BETWEEN OUR STAFF. 

SHOULD YOU WISH FOR THIS TO BE REMOVED, PLEASE LET A MEMBER OF OUR TEAM KNOW. 

THIS MENU IS SUBJECT TO CHANGE AT ANY TIME.

Mother's Day


