
S t a r t e r s
S m o k e d  S a l m o n  R i l l e t t e  /  M u s s e l  S c a m p i  /  S w e e t  a n d  S o u r  F e n n e l

C e / D / E / F / G / M u / S d

B r a i s e d  B e e f  R i b  /  C h i c o r y  /  M u s t a r d  /  C a p e r  /  P i c k l e d  C a r r o t  
C e / M u / S / S d

S o u p  o f  t h e  D a y
( V O A ) C e / D / G / M u / S d

A u t u m n  W a l l e d  G a r d e n  S u p e r f o o d  S a l a d
( V E ) C e / M u / N / S e / S d

M a i n s
T i m  J o h n s o n ’ s  S i r l o i n  o f  B e e f

o r

P o r k  B e l l y
b o t h  s e r v e d  w i t h

Y o r k s h i r e  P u d d i n g  /  R o a s t i e s  /  B r o m h a m  V e g e t a b l e s  /  C a u l i f l o w e r  &  B r o c c o l i  C h e e s e
C e / D / E / G / M u / S d

M u s h r o o m  P i e
s e r v e d  w i t h

C r e a m e d  P o t a t o  /  B r o m h a m  V e g e t a b l e s
( V O A ) C e / D / G / M u / S d

Gurnard  /  L e e k  a n d  P o t a t o  C h o w d e r  /  M u s s e l s
C e / D / F / M u / M o / S d

D e s s e r t s
G i n g e r  C a k e  /  C a r a m e l  S a u c e  /  C o c o n u t  S o r b e t

E / S d

B l a c k b e r r y  F r a n g i p a n e  T a r t  /  C i n a m m o n  I c e  C r e a m
D / E / G / N

C h o c o l a t e  C r é m e u x  /  O r a n g e  /  M a r m a l a d e  I c e  C r e a m  
D / E / G / S

L o c a l  C h e e s e  P l a t e  /  C r a c k e r s  /  C h u t n e y
C e / D / G / M u / S d

Sunday Lunch

ALLERGEN KEY
(C)CRUSTACEANS (Ce)CELERY (D)DAIRY (E)EGG (F)FISH (G)GLUTEN (L)LUPIN (Mo)MOLLUSCS

(Mu)MUSTARD (N)NUTS (P)PEANUTS (S)SOYA (SD)SULPHUR DIOXIDE (SE)SESAME SEEDS

T w o  C o u r s e s  £ 5 0  |  T h r e e  C o u r s e s  £ 6 0  -  i n c l u d i n g  T e a  &  C o f f e e

T h r o u g h o u t  O c t o b e r ,  e n j o y  a  S i g n a t u r e  S e a s o n a l  C o c k t a i l  o n
a r r i v a l  w i t h  e v e r y  b o o k i n g  ( M o c k t a i l  a v a i l a b l e )


	Sunday Lunch
	Starters
	Ce/D/E/F/G/Mu/Sd
	Braised Beef Rib / Chicory / Mustard / Caper / Pickled Carrot
	Ce/Mu/S/Sd
	(VOA)Ce/D/G/Mu/Sd

	Mains
	Mushroom Pie
	Gurnard / Leek and Potato Chowder / Mussels
	Ce/D/F/Mu/Mo/Sd


	Desserts
	Ginger Cake / Caramel Sauce / Coconut Sorbet
	E/Sd
	D/E/G/N
	Chocolate Crémeux / Orange / Marmalade Ice Cream

	D/E/G/S
	Local Cheese Plate / Crackers / Chutney
	Ce/D/G/Mu/Sd


	Two Courses £50 | Three Courses £60 - including Tea & Coffee
	Throughout October, enjoy a Signature Seasonal Cocktail on arrival with every booking (Mocktail available)



