
SUNDAY LUNCH

All roasts are served with roast potatoes, spiced parsnip puree, sticky sweet red cabbage, carrots glazed in
orange & mustard, Yorkshire pudding with a side of leek & cauliflower cheese & rich 48 hour reduced gravy 

Roast striploin of Beef

Roasted leg of British Lamb 

Vegetarian lentil nut bake  

~

Pan fried salmon fillet, char-grilled asparagus, wilted spinach, lemon poached Parisian potato,

caviar & prosecco volute 

MAINS

Served from 12pm-4pm
Three Courses £36 

Children - Two Courses £15 - Three Courses £16 

STARTERS

Asparagus & pea soup, poached egg & fresh truffle 

Potted prawn, smoked paprika muffin, pickled apple, chive yoghurt 

Crispy slow cooked pork belly, kimchi salad, crunchy greens and sesame dressing 

DESSERTS

 Coffee Latte semi Fredo, chocolate & cinnamon twist 

Elderflower & raspberry Eton Mess 

Club made ice cream & sorbets


