
 

SUNDAY LUNCH NOVEMBER

  

3 Courses | 40 

P u m p k i n  &  M i s o  V e l o u t e ,  P a n c e t t a  &  H a z e l n u t s

SALT AGED YORKSHIRE BEEF

B e e f  F a t  C a r r o t  
Y o r k s h i r e  P u d d i n g  
R o a s t  P o t a t o e s  
T e n d e r s t e m  B r o c c o l i
H i s p i  C a b b a g e  w i t h  M i s o  &  C o a l
C r u s h e d  C a r r o t  a n d  S w e d e
C o m t e  C a u l i f l o w e r  C h e e s e
R e d  W i n e  G r a v y

T r e a c l e  T a r t ,  R a s p b e r r i e s  &  C l o t t e d  C r e a m

S e l e c t i o n  o f  C h e e s e s  |  S u p p l e m e n t  1 4  

T e a  o r  C o f f e e  S e r v e d  w i t h  T r e a t s  |  7  

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

 S N A C K S  F O R  T H E  T A B L E  

 M i l k  B r e a d  L o a f  w i t h  C h i c k e n  F a t  B u t t e r  |  3 . 5
 G o r d a l  O l i v e s  &  S p i c e d  N u t s  |  3 . 5
 C i t r u s  C u r e d  T r o u t ,  D i l l  &  L e m o n  |  5 . 5  
 D a v i d s t o w  C h e e s e  &  C h i v e  C r o q u e t t e s  |  5
 C h i c k e n  L i v e r  P a r f a i t ,  B r i o c h e ,  P e a r  &  H a z e l n u t  |  5 . 5  


	SUNDAY LUNCH NOVEMBER
	SNACKS FOR THE TABLE
	Milk Bread Loaf with Chicken Fat Butter | 3.5
	Gordal Olives & Spiced Nuts | 3.5
	Citrus Cured Trout, Dill & Lemon | 5.5
	Davidstow Cheese & Chive Croquettes | 5
	Chicken Liver Parfait, Brioche, Pear & Hazelnut | 5.5

	3 Courses | 40
	Pumpkin & Miso Veloute, Pancetta & Hazelnuts
	SALT AGED YORKSHIRE BEEF
	Beef Fat Carrot
	Yorkshire Pudding
	Roast Potatoes
	Tenderstem Broccoli
	Hispi Cabbage with Miso & Coal
	Crushed Carrot and Swede
	Comte Cauliflower Cheese
	Red Wine Gravy
	Treacle Tart, Raspberries & Clotted Cream
	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.




