
An optional 12.5% service charge will be added to your bill. Please inform our staff if you have any dietary or allergen requirements.

Sunday Menu

Stone-baked bread, truffle butter  2.5

Pork croquette, green apple sauce  8

Smoked salmon, celeriac remoulade, black garlic, rye  10

Burrata, heritage tomatoes, red onion marmalade, pesto  10

Mushroom Scotch egg, pickled shallots, watercress mayonnaise  8.5

Beef tartare, nasturtiums, confit egg yolk, sourdough  11

Star ters

Dry-aged beef burger, smoked Applewood Cheddar, fries  16.5

Pan-fried hake, white beans, fennel, spinach, lemon pickle  19.5

Stuffed courgette flower, summer squash, pistachios, pickled cherries  16.5

Beer battered cod & chips, crushed peas, tartare sauce  16.5

Mains

Fries, plain or with truffle & parmesan  4.5 / 5.5

Mixed leaf salad, house dressing  4.5

Heritage carrots  4.5

Jersey Royals  4.5

Peas, broad beans & snow peas  5

Sides

Traditional breed beef sirloin 23 

Salt marsh lamb, mint sauce 19.5

Middle White pork, crackling, apple sauce 20.5

Served with all the traditional trimmings and seasonal vegetables.

Sunday Roasts



W
IN

E
 L

ist

Champagne & Sparkling
Jeio Organic Prosecco, Brut, NV veneto, italy 7.5 38

Coates & Seely, Britagne Brut Réserve NV hampshire, england 49

Taittinger, Brut, Réserve, NV champagne, france 10 59

Laurent Perrier Rosé champagne, france 79
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All prices are in £ and include VAT. Wines by the glass are also available in 125ml.  
Wines on this list may contain sulphites, egg or milk products. Please ask a member of staff should you require guidance.

Rosé Wine
Sangiovese Rosato Filarino Rubicone 2017 emilia-romagna, italy 7 9.5 19 28

Côtes de Provence, Cubitt House, La Croix de Prieur, 2017 provence, france 8.5 11.5 23 34
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We have carefully selected the best and most balanced range from our  
more extensive, fine wine list. Available on request.

White Wine

Picpoul de Pinet, Mas Puech, 2018 languedoc-rousillon, france 6.5 9 18 27

Côtes de Gascogne, Maison Belenger Blanc, 2017 côtes de gascogne, france 6 8.5 17 23

Apremont, Cuvée Gastronomie, Jean Perrier, 2017 savoie , france 9.75 13 26 39

Chablis, Domaine Costal, 2015 burgundy, france 11.5 15.5 31 46

Sancerre, Le Pierrier Domaine Thomas, 2017 loire valley, france 14.5 19.5 39 58

Sauvignon Blanc, Cubitt House, Cuvée Bezard, 2017 loire valley, france 8.5 11.5 23 34

Viognier, Creation, 2017 walker bay, south africa 10 13.5 27 40

Albariño, Bodegas Castro Martin A2O, 2017 rías baixas, spain 9.5 12.5 25 37

Soave Classico, Suavia, 2017, veneto, italy 9 12 24 36

Verdejo, Cuatro Rayas, 2017, castilla y leon , spain 7.5 10 20 30
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Red Wine

Valpolicella, Classico La Dama, 2017 veneto, italy 10 13.5 27 40

Côtes de Gascogne, Maison Belenger Rouge, 2017 côtes de gascogne, france 6 8.5 17 23

Pinot Noir, Bourgogne Veilles Vienes, Roche de Bellene, 2015 burgundy, france 12 16.5 33 49

Chianti Rufina, Fattoria di Basciano, 2016 tuscany, italy 8.5 11.5 23 34

Rioja Crianza, Vivanco, 2015 rioja, spain 8 11 22 33

Malbec, El Oscuro, 2017 mendoza, argentina 9 12 24 36

Nero D’Avola, Corte Ferro, 2016, sicily, italy 6.5 9 18 27

St-Emilion Grand Cru, Château Viramiere, 2014 bordeaux, france 11.75 16 32 47

Syrah Gimblett Gravels, Craggy Range, 2016 hawke’s bay, new zealand 13.5 18.5 37 54
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