Father’s Day Lunch

16t June 2024

3 COURSES 48.00

for the little ones...

Our main courses can be offered in smaller portions and simplified for younger
diners, alternatively we are happy to offer a selection of simpler dishes for
children to enjoy, please just ask

MILLIONAIRE'S OLD FASHIONED
toast infused rye whisky, salted caramel, dark chocolate bitters
9.95

POMEGRANATE ROYALE
pomegranate liqueur, champagne, molasses & seeds
13.50

BELLI-NO
white peach and jasmine soda, peach puree
(alcohol free)
9.95

Food Allergies and intolerances — please speak to one of our front of house team when ordering.
A discretionary service charge of 12.5% will be added to your bill.



STARTERS

HAM HOCK AND PISTACHIO PRESSING
Poached Peaches, Dandelion

WARM SEA TROUT SALAD
Smoked Yogurt, Granny Smith, Endive

CORNISH CRAB
Smoked Almond, Carrot and Celeriac, Apple, Yogurt

PORT AND LIVER PARFAIT
Soused Cucumber, Shallots, Blood Orange, Nigella Seed Wafer

HEN OF THE WOODS vV
Crumbled Feta, Wild Garlic and Pinenut Dressing, Soused Shallots

CHILLI AND HONEY ROAST HALLOUMI vV
Hazelnuts, Pomegranate, Treviso Chicory, Coriander

MAIN COURSES

ROAST BEEF SIRLOIN
Dripping Roast Potatoes, Crushed ‘Neeps’, Cauliflower Cheese,
Roasted Onion, Yorkshire Pudding

SLOW ROAST LAMB SHOULDER

Dripping Roast Potatoes, Crushed ‘Neeps’, Cauliflower Cheese,
Roasted Onion, Minted Gravy

ROAST CHICKEN BREAST
Heritage Tomatoes, Whipped Goats Cheese, Balsamic

PAN FRIED SEA BREAM
Confit Potatoes, Pommery Mustard, Kentish Peas, Asparagus

BAKED AUBERGINE &
Coriander and Peanut Pesto, Yellow Courgette, Soused Golden Raisins, Spiced Almond Cream

CUMIN SPICED CAULIFLOWER v
Red Pepper Hummus, Crisp Kale, Pine Nuts, Dates

SIDES DISHES

Roasted Potatoes 5.00
Red Pepper and Apricot Couscous, Feta 5.00
Green Beans, Confit Shallot, Red Wine Vinegar 5.00

Yorkshire Pudding 2.00



DESSERTS

‘ETON MESS’
Vanilla Meringue, Elderflower Cream, Strawberry Sorbet

CHERRY CLAFOQUTIS
Bitter Chocolate, Kentish Cherry Sorbet

RASPBERRY AND VANILLA SOUFFLE
Raspberry Sorbet, Vanilla Custard

COCONUT SET CREAM &
‘Honeycomb’, Rum Pineapple, Raisins, Mango and Passion Fruit Sorbet

CHEESE SELECTION
3 British Cheeses, Apple Chutney, Crackers

AFTER DINNER

SELECTION OF COFFEE & TEAS,
Served With Home Made Petits Fours 5.50

KOPI LUWAK ‘the world’s rarest coffee’ 25

Sumatran Mandailing Kopi Luwak is processed naturally by Palm Civet cats; at night
Civets gorge themselves on the extremely rare Arabica Coffee Cherries, selecting only
those at their optimum ripeness. The ingested berries are then naturally processed
during the digestive process. The resulting beans are cleaned and lightly roasted,
resulting in a uniquely rich and smooth coffee.

SPIRITS, LIQUEURS, STICKYS & AFTER DINNER COCKTAILS
Please ask to see a bar list for our full selection of after dinner drinks



