

[bookmark: _Hlk20040278]Sunday Lunch

Sample Menu
3 COURSES 35.00 |  2 COURSES 28.00




…for the little ones…

All 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 for the children’s menus.
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[bookmark: _Hlk9153053]





[bookmark: _Hlk29113097][bookmark: _Hlk26091621][bookmark: _Hlk20040172]STARTERS
[bookmark: _Hlk529696226][bookmark: _Hlk9758579]  	
[bookmark: _Hlk29112785]
[bookmark: _Hlk30928526][bookmark: _Hlk30928484]LEEK AND POTATO SOUP
Chives, Ratte Potatoes, Pickled Shallots 

PRESSED HAND OF PORK
Black Pudding, Soused Sprouting Broccoli, Almonds

BRILL
Poached Fillet of Brill, Lobster and Carrot Cream Sauce, 
Spiced Red Lentils, Yoghurt, Soused Raisins	

CONFIT LOCH DUART SALMON
Smoked Aubergine Caviar, Apricot, Enoki Mushroom, 
Heritage Radish, Soy and Mushroom Broth
			
RED LEG PARTRIDGE 
[bookmark: _Hlk26002478]Pickled Blackberries, Sage Oil, Linseed Granola, Confit Leg,
Truffled Pearl Barley
Three Pound supplement





MAIN COURSES
[bookmark: _Hlk21856598]
[bookmark: _Hlk22460539][bookmark: _Hlk9758753][bookmark: _Hlk29112837][bookmark: _Hlk30928548]ROASTED BEEF SIRLOIN 
Beef Dripping Roast Potatoes, Crushed ‘Neeps’, Seasonal Greens,
Onion, Yorkshire Pudding, Red Wine Gravy

[bookmark: _Hlk17620952]ROAST PORK LOIN  GF
Buttered Kale, Neeps, Beef Dripping Roast Potatoes, Apple Sauce, 
Roasted Beets, Cider Jus

ROAST RAY WING   ♥ GF
Mussels, Clams, Cherry Tomatoes, Local Cauliflower 

ATLANTIC HALIBUT
Golden Beetroot, Parmesan Gnocchi, Poached Pink Onions, 
Soused Shallot Rings, Sauce Soubise	
Three Pound supplement

[bookmark: _Hlk29112866]POT ROAST CORN FED CHICKEN
Crisp Hens Egg, Braised Fennel, Sauce Diable  


[bookmark: _Hlk17620970]	


[bookmark: _Hlk22461413][bookmark: _Hlk21856747]
[bookmark: _Hlk529696293]SIDES DISHES
[bookmark: _Hlk29112908][bookmark: _Hlk22461325]
[bookmark: _Hlk30928639]Blue Cheese Creamed Leek			4.50

Soy Glazed Carrots Peanuts 			4.50

Beef Dripping Roast Potatoes 			4.50

Yorkshire Pudding 				1.00

	
	
	







[bookmark: _Hlk529696403]DESSERTS

[bookmark: _Hlk15049601][bookmark: _Hlk9067656][bookmark: _Hlk30928587]BLOOD ORANGE TART
Olive Oil Sponge, Black Olive, Liquorice 

[bookmark: _Hlk19607236][bookmark: _Hlk29113036]MILK AND COFFEE
Kenyan Coffee Cake, Mascarpone Mousse, Cinnamon Ice Cream, 
Poached Concorde Pear, Almond Florentine, Bitter Chocolate

MATFIELD HONEY PARFAIT
Roasted Pistachios, Pistachio Sponge, Honeycomb, Poached Black Fig, Bee Pollen

[bookmark: _Hlk21210258]BAKED TONKA BEAN CHEESECAKE
Passion Fruit Curd, Baked White Chocolate, Alphonso Mango
Three Pound supplement

ICE CREAMS AND SORBETS
Please ask for todays flavours 

SELECTION OF BRITISH AND FRENCH CHEESES
Artisan Biscuits, Apple Chutney
Five Pound supplement












COFFEE & PETITS FOURS
Four Pounds Fifty
[bookmark: _GoBack]
The Chef’s Tasting Menu has been created so you can
enjoy smaller portions of our Chef’s favourite dishes
The menu is for the whole table - last orders for the menu 1.30 lunch - 21.30 dinner
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.
All indicated prices are inclusive of 20% VAT

Vegetarian & Vegan Menu available on request
♥ dishes that are lower in cholesterol, salt & fats | GF dishes which are gluten free
√ denotes dishes which are suitable for vegetarians
[bookmark: _Hlk5268837]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.
All indicated prices are inclusive of 20% VAT
