
   

 
 

   
 

SUNDAY LUNCH MENU 
FATHER’S DAY SET MENU 

Sunday 18th June 12 – 5pm 

3 course £45pp 

 

Starters 

Seasonal soup of the day with Hambleton Bakery bread (gf*) (v) 

Beef bresaola, artichoke, pine nuts, truffle mayo (gf) 

Beetroot cured salmon, pickled cucumber, yuzu and seaweed (gf) 

Taste of saltbaked celeriac, walnut dressing (v) (gf) 

 

Mains 

Derbyshire rump of beef, Yorkshire pudding & horseradish hollandaise 

with traditional accompaniments (gf*) 

Roast rump of lamb with niçoise garnish (gf) 

Roast monkfish, saffron risotto & bouillabaisse sauce (gf) 

Potato gnocci, purple sprouting broccoli, wild mushrooms & miso butter (v) 

 

Sides (£3.50 additional charge) 

Triple cooked chips | Creamy mashed potato | Green beans & shallots | Broccoli with chilli 

 

Desserts 

Warm chocolate pudding with hazelnut ice cream  

Hambleton Bakery tart served with vanilla ice cream 

Panacotta with poached rhubarb (gf) 

Cheese & biscuits served with homemade chutney, celery & grapes 

 

 

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIES 

We do our best to accommodate dietary and allergy requirements but may not guarantee that dishes will be  

free from traces of nuts, wheat or dairy products.  

 (v) vegetarian (v*) vegetarian on request. (gf) gluten free (gf*) gluten free on request. 

 

A 12.5% discretionary service charge will be added to all bills – Thank you 


