
TO START 
Soup of the day, ser ved with house focaccia   ( g f * )  (d f * )  (v)  (v e* )

Smoked Salmon TERRINE, lemon butter croûtes   ( g f ) 

GAME PIE , homemade shortcrust pastr y, root vegetables, game jus 

R atatouille Carpaccio, tomato & roasted red pepper fondue   ( g f )  (d f )

Tempur a Cod Cheeks, sa lt & v inegar parmentier potatoes, pea purée, lemon oi l   ( g f * )  (d f * )

TO FOLLOW 
All served with a panaché of green vegetables & braised red cabbage

Lincolnshire Beef
Jacket potato mash, roast carrot  & parsnip, garl ic & herb roast potatoes, 
Yorkshire pudding, red currant jus ( g f * )  (d f * ) 

Chicken &  parma ham ballOtine
Jacket potato mash, roast carrot  & parsnip, garl ic & herb roast potatoes, 
Yorkshire pudding, red currant jus ( g f * )  (d f * ) 

Stuffed pork loin 
Jacket potato mash, roast carrot  & parsnip, garl ic & herb roast potatoes, 
Yorkshire pudding, red currant jus ( g f * )  (d f * )  

Butter roasted cod loin
Garl ic pommes purée, roasted wi ld mushrooms ( g f )

Onion tarte tatin
Puff pastr y, roasted red onions, whipped cheddar & mascarpone (v)

TO END
Rum infused plum &  apple tarte tatin, chocolate honeycomb ice cream

Triple chocolate brownie , chocolate ganache, vani l la ice cream

Str awberry mille-feuille , macerated strawberr ies, strawberry shards, candied mint

Coffee &  cream cheesecake, chocolate biscuit base

SELECTION OF ICE CREAMS ( g f )  (d f * )   

Please adv ise your waiting staff of an y allergens OR DIETARY REQUIREMENTS
(v)  vegetar ian  |  (v e)  vegan  |  (v e* )  vegan on request  |  ( g f )  gluten f ree  |  ( g f * )  gluten f ree on request 

(d f )  dair y f ree  |  (d f * )  dair y f ree on request

S U N D A Y  l u n c h  m e n u

2 course  £30  |   3  course  £35


