
 

Guest with dinner inclusive package have a £40 allowance per person, any amount exceeding the allowance will be charged separately. 

All prices are inclusive of VAT. 

A discretionary 12.5% charge will be added to your bill. 

(vg) - vegetarian (pb) – plant based (gf) – non-gluten containing ingredients (df) - dairy free 

For more information on allergens, calories, or dietary requirements, please speak to one of the team. Generally, the recommended daily calorie intake is 2,000 calories a day for women and 2500 for men. 

SUNDAY LUNCH MENU 

Nibbles             

Artisan Bread Selection, flavoured butters vg       5 

Marinated Olives, feta stuffed peppers gf        5 

Starters 
  
Tomato Consommé, Billy’s Woodland poached egg, bacon powder gf    8 

Sesame Prawns, carrot and ginger puree, gochujang dressing        12.5 

Hummus, feta, Queens honey, rocket, balsamic, toasted pitta vg    8.5 

Asparagus Panna Cotta, pickled fennel, orange gf      10 

Roasts & Mains 

Roast Sirloin of English Beef           25 

Lemon and Herb Roasted Free Range Chicken       22 

Roast Loin of English Pork           23 

Roasted Quorn fillets vg          20 

All roasts served with roast potatoes, Yorkshire pudding, stuffing, seasonal vegetables and gravy 

Butter Roasted Salmon, chorizo and parsley dressing gf      27 

Garlic Roasted Gram Cake, coconut dhal, seasoned granola garnish pb/gf    18 

Summer Vegetable Risotto, Rosary goat’s cheese, watercress gf/vg      19.5 

Sides 

Roasted New Potatoes, confit garlic, herbs vg/gf        6 

Fine Beans, Broccoli, miso dressing, crispy onions pb       6 

Rocket Salad, pickled shallots, beetroot dressing, dukkha       6 

Desserts 

White Chocolate Mousse, raspberry jelly, crisp meringue gf     8.5 

Summer Pudding, clotted cream           8.5 

Vanilla Ice Cream Sundae, caramel sauce, chocolate  

cookie crumbs, whipped cream vg         10 

Poached Pineapple, coconut panna cotta, mango sorbet, chilli, lime syrup gf/pb   8 

 


