Sample Sunday Lunch 2017

To Start

Potato and foraged wild garlic soup, onion bhaji, créme fraiche (v)
Kelham cured salmon, textures of beetroot, horseradish sorbet, watercress
Pea mousse, Parma ham, pickled quails egg, honey and English mustard dressing

Spring lamb belly, goats cheese beignet, anchovies, baby herb salad

The Main

Roast beef, duck fat potatoes, sage Yorkshire pudding, red wine jus
Roast loin of pork, duck fat potatoes, creamed Savoy cabbage, thyme jus
Pan-fried sea bass, artichoke risotto, purple sprouting broccoli, shellfish sauce

Celeriac and wild mushroom pithivier, spring vegetables, mushroom cream (v)

The End

Vanilla panna cotta, raspberry sorbet, shortbread
Forced rhubarb Eton mess
Dark chocolate delice, honeycomb, pistachio ice cream

Cheese board, walnut scone, pickled celery

£24.95 for 3 Courses

A full allergen menu is available on request




