
English Strawberry Choux Bun and Jersey Cream 

Soft Meringue, Raspberries,  
Rose and Pistachio 

Rhum Baba – Chantilly Cream  
or Crème Diplomat 

Warm Plum and Almond Crumble 
with Vanilla Ice Cream   

Lemon Sorbet, Limoncello  
and Prosecco Luna Argenta     

Farmhouse Cheeses from Neal’s Yard Dairy

Roasted Sirloin of 40 day-aged Hereford Beef with Sunday Trimmings

Roast Corn-fed Chicken, Sage/Onion Stuffing and Sunday Trimmings

Filet Mignon, Watercress/Shallot Salad, Peppercorn Sauce and Thin-cut Chips 

Roasted Lion’s Mane Mushroom with Sunday Trimmings 

Open Ravioli of Peas, Broad Beans, Courgette and Runner Beans – Parmesan and Herb Butter 

Grilled Fillet of Sea Bream, Ratatouille Niçoise and Provencal Herbs

Royal Fish Pie 
Salmon, Cod, Smoked Haddock, Lobster and Prawns

Fillet of Atlantic Halibut – Simply Grilled 
Mushy Peas, Tartare Sauce and Hand-cut Chips 

£5 supplement 

7 Hour Shoulder of Lamb with Sunday Trimmings - for 2 to Share 

Fillet of Beef Wellington – Truffle Sauce - for 2 to Share 
£10pp supplement 

D E S S E R T S

M A I N  C O U R S E

T O  S T A R T

Served 12 noon to 5pm
2 Courses £42.50 / 3 Courses £48.50

Food Allergies, Intolerances and Special Dietary Requirements
Due to the presence of allergens in some dishes, we cannot guarantee the absence of allergen traces in our menu. Please inform us of any allergies and/or dietary requirements before ordering. Game 

may contain shot. A discretionary 10% service charge will be added to your bill, all of which is distributed amongst the staff. All prices include VAT at the prevailing rate. 

SUNDAY PICK-ME-UP
Gooseberry Daiquiri 

Bacardi Carta Blanca, Gooseberries, Lime 
£16.00

SUNDAY SNACK
Beer-battered Lindisfarne Oyster 

with Malt Vinegar Tartare Sauce 
£4.50 each

Broccoli Soup with Toasted Almonds 

3 Mediterranean Prawns and 3 Lindisfarne Oysters 
Mayonnaise and Shallot Vinegar 

Grilled Shetland Mackerel, Gooseberries  
and Spicy Harissa Aioli 

House Smoked Salmon – Corbridge Cure  
– Horseradish Cream, Pickled Cucumber  

and Warm Potato Pancakes 

Middlewhite Pork and Pistachio Terrine,  
Wholegrain Mustard and Pickles 

Cheddar Cheese and Spinach Soufflé  

Grilled Shetland Sea Scallops  
with White Port and Parsley 

£10 supplement

Whipped Broad Beans, Broad Bean Relish  
and Barrel-aged Feta 


