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Sunday Sharing Feast Menu
Two-courses for £40 « Three-courses for £45

Arrival glass of Prosecco
Starter

Pork cheek
Toasted buckwheat, burnt apple, black pudding

Smoked haddock risotto
Shellfish oil, coriander, black sesame

Kale velouté
Puffed potato, pearl barley

Main
Sharing board (choice of three meats)

Wagyu rib eye « Pork belly « Corn-fed chicken « Lamb rump ¢ Pigeon

Served with: Ox cheek, seasonal greens, potato mash, parsnips,
roast potatoes, Yorkshire puddings, truffle jus

Condiments: Horseradish, mint, mustard, apple

Dessert

Sticky toffee pudding
Toffee sauce, salted caramel ice cream

White chocolate and whiskey croissant and butter pudding
Caramelised white chocolate ice cream

Mango and coconut
Aerated frozen mango, coconut mousse, pineapple, elderflower

Some of our dishes may contain allergens. If you have intolerance to any food or drink please ask your
server for further advice.
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