FARU,

SUNDAY LUNCH SEPTEMBER

SNACKS FOR THE TABLE

Milk Bread Loaf with Chicken Fat Butter | 3.5

Gordal Olives & Spiced Nuts | 3.5

Lindisfarne Oysters & Mignonette | 3.5 each

Davidstow Cheese & Chive Croquettes | 5

Beef Carpaccio, Pickled Silverskin Onions & Cornichons | 6

3 Courses | 40

Scorched Mackerel, Ricotta, Tomato & Dill

YORKSHIRE CHICKEN BREAST

Chicken Fat Carrot

Yorkshire Pudding

Roast Potatoes

Tenderstem Broccoli

Hispi cabbage with Miso and Coal
Crushed Carrot and Swede
Comte Leek Gratin

Roast Chicken Gravy

Treacle Tart, Raspberry & Clotted Cream Ice Cream

Selection of Cheeses | Supplement 14

Tea or Coffee Served with Treats | 7

Please note a discretionary service charge of 12.5% will be added to your
bill. Please make the team aware of any allergies.



FARU,

SUNDAY LUNCH OCTOBER

SNACKS FOR THE TABLE

Milk Bread Loaf with Chicken Fat Butter | 3.5

Gordal Olives & Spiced Nuts | 3.5

Lindisfarne Oysters & Mignonette | 3.5 each

Davidstow Cheese & Chive Croquettes | 5

Beef Carpaccio, Pickled Silverskin Onions & Cornichons | 6

3 Courses | 40

Pigs Cheek Croquette, Apple & Celeriac Remoulade

SALT AGED YORKSHIRE BEEF

Beef Fat Carrot

Yorkshire Pudding

Roast Potatoes

Tenderstem Broccoli

Hispi cabbage with Miso and Coal
Crushed Carrot and Swede

Comte Cauliflower Cheese
Red Wine Gravy

Vanilla Cheesecake, Passionfruit & Mango

Selection of Cheeses | Supplement 14

Tea or Coffee Served with Treats | 7

Please note a discretionary service charge of 12.5% will be added to your
bill. Please make the team aware of any allergies.



FARU,

SUNDAY LUNCH NOVEMBER

SNACKS FOR THE TABLE

Milk Bread Loaf with Chicken Fat Butter | 3.5

Gordal Olives & Spiced Nuts | 3.5

Lindisfarne Oysters & Mignonette | 3.5 each

Davidstow Cheese & Chive Croquettes | 5

Beef Carpaccio, Pickled Silverskin Onions & Cornichons | 6

3 Courses | 40

White Onion & Parmesan Veloute, Hazelnut & Chive

WILD GARLIC PORCHETTA

Pork Fat Carrot

Yorkshire Pudding

Roast Potatoes

Tenderstem Broccoli

Hispi cabbage with Miso and Coal
Crushed Carrot and Swede

Comte Leek Gratin
Caramelised Apple Ketchup
Red Wine & Sage Gravy

Creme BruUlée, Blackberry & Sloe Gin

Selection of Cheeses | Supplement 14

Tea or Coffee Served with Treats | 7

Please note a discretionary service charge of 12.5% will be added to your
bill. Please make the team aware of any allergies.



FARU,

SUNDAY LUNCH DECEMBER

SNACKS FOR THE TABLE

Milk Bread Loaf with Chicken Fat Butter | 3.5

Gordal Olives & Spiced Nuts | 3.5

Lindisfarne Oysters & Mignonette | 3.5 each

Davidstow Cheese & Chive Croquettes | 5

Beef Carpaccio, Pickled Silverskin Onions & Cornichons | 6

3 Courses | 40

Ham Hock Terrine, Spiced Pear, Parsnip & Mustard

YORKSHIRE FREE RANGE TURKEY BREAST

Beef Fat Carrot

Honey Roasted Parsnips

Yorkshire Pudding

Roast Potatoes

Braised Red Cabbage

Pigs in Blankets

Brussel Sprouts with Pancetta & Chestnut
Crushed Carrot and Swede

Red Wine Gravy

Chocolate Tart, Orange & Vanilla

Selection of Cheeses | Supplement 14

Tea or Coffee Served with Treats | 7

Please note a discretionary service charge of 12.5% will be added to your
bill. Please make the team aware of any allergies.



