
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

L a m b  S h o u l d e r
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  C h e e s e
C e / D / E / G / M u / S d

B u t t e r n u t  S q u a s h  P i e  /  R e d  O n i o n  M a r m a l a d e  /  P i n e n u t s
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

C o r n i s h  D a y  B o a t  F i s h  /  C u l l e n  S k i n k  /  M u s s e l  S c a m p i
C e / D / F / M u / M o / S d

S t a r t e r s
G i l t  H e a d  B r e a m  /  S o u r d o u g h  /  C e l e r i a c  R e m o u l a d e

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

S p i c e d  C u r e d  D u c k  /  C h i c o r y  /  B l a c k b e r r y  
C e / M u / S d

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

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 d / S e

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

( V E ) G

T r e a c l e  T a r t  /  T o a s t e d  P e c a n s  /  P e c a n  I c e  C r e a m
D / E / G / N

C h o c o l a t e  M o u s s e  /  O r a n g e  S o r b e t  /  M a r m a l a d e  C r e a m  
D / E / 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


	Sunday Lunch
	Starters
	Ce/D/E/F/G/Mu/Sd
	Spiced Cured Duck / Chicory / Blackberry
	Ce/Mu/Sd
	(VOA)Ce/D/G
	Autumn Walled Garden Superfood Salad
	(VE)Ce/Mu/N/Sd/Se


	Mains
	both served with
	Yorkshire Pudding / Roasties / Bromham Vegetables / Cauliflower Cheese
	Ce/D/E/G/Mu/Sd
	served with
	Creamed Potato / Bromham Vegetables
	Cornish Day Boat Fish / Cullen Skink / Mussel Scampi
	Ce/D/F/Mu/Mo/Sd

	Desserts
	Ginger Cake / Caramel Sauce / Coconut Sorbet
	(VE)G
	Treacle Tart / Toasted Pecans / Pecan Ice Cream

	D/E/G/N
	Chocolate Mousse / Orange Sorbet / Marmalade Cream

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


	Two Courses £50 | Three Courses £60 - including Tea & Coffee


