
 

 

Scan here or visit mnu.mx/3142CA8 to see our allergen menus 

 

If you have any allergen enquiries, please ask a member of our team. Whilst every care has been taken to ensure the cross contamination is minimal 

within our kitchens, circumstances may arise which are out of our control and could alter the accuracy of the allergen information provided. We would 

therefore recommend that you do not rely solely on this information. This does not affect your statutory rights. 

 
 

SUN DA Y 12 OC TOBER  2025  

 

 

 

S T A R T E R S  
 

 

Chicken and chorizo press, caponata salad, basil focaccia crisp, red pesto mayonnaise 

 

Tahini charred broccoli, toasted corn, feta, pickled carrot, frisée, cured tomato,  
black lime dust (vg) 

 

 

M A I N  C O U R S E S   

 

Roast beef, dauphinoise potato, miniature Yorkshire pudding, pea purée, baby vegetables, 
horseradish cream, bone marrow gravy 

 

Spiced summer squash and vegetable Wellington, celeriac and juniper purée, sweet potato pearls, 
peas, baby leek (vg) 

 

 

P U D D I N G  

 

Chocolate tart, blackberries, chocolate sauce (vg) 

 

 

 

 

 

 

 



 

 

Scan here or visit mnu.mx/3142CA8 to see our allergen menus 

 

If you have any allergen enquiries, please ask a member of our team. Whilst every care has been taken to ensure the cross contamination is minimal 

within our kitchens, circumstances may arise which are out of our control and could alter the accuracy of the allergen information provided. We would 

therefore recommend that you do not rely solely on this information. This does not affect your statutory rights. 

 
 

A F T E R N O O N  T E A  

 

Sandwiches 
Free range egg, baby spinach 

Smoked trout, lemon, black pepper 

 

Traditional sausage roll 

 

Selection of quiches 

 

Warm fruit scone, strawberry preserve, clotted cream 

 

Mini classic cakes  

 


