
s u n d a y  l u n c h

3 course  -  £39.50 per  person
2 course  -  £33.50 per  person

T o  s ta rt

Duck L iver  Par fa i t  -  sp iced pork  g laze,  br ioche

Dressed Ulvers ton Lobs ter-  c r i spy f i lo ,  pars ley,  lobs ter  b i sque

Blue cheese panna cot ta  -  waldor f  sa lad,  lavash (v )

Bu t ternu t  Squash soup (v)

m a i n s

 Roas t  lo in  o f  pork  -  roas t  pota toes ,  Yorksh i re  pudding, 
cau l i f lower  cheese,  roas ted on ion,  honey -glazed carro ts

Cumbr ian S i r lo in  o f  Beef  -  roas t  pota toes ,  Yorksh i re  pudding, 
cau l i f lower  cheese,  roas ted on ion,  honey -glazed carro ts

S tonebass  -  caper  beurre  noise t te ,  broccol i ,  conf i t  ra t te  pota toes

Bra ised h i sp i  cabbage -  c r i spy pota to ,  g lazed root  vegetables ,  mus tard sauce (v )

Our food e thos  i s  s imp le :  we source the  bes t  o f  B r i t i sh  seasonal  ingred ien t s  and buy 
loca l  whenever  poss ib le . 

A discretionary service charge of 12.5% will be added to your bill. 

I f  you  have any  food a l le rg ies  or  in to le rances  p lease le t  us  know



T O  F I N I S H 

Ci t rus  tar t  -  mer ingue,  candied mandar in ,  yoghur t  sorbet

Ly th  Val ley  Pear  -  whi te  chocola te ,  f rangipane,  van i l la  ice  cream

St icky  to f fee  pudding -  peanut  par fa i t ,  banana,  sa l ted caramel  ice  cream

Selec t ion  of  3  Br i t i sh  cheeses  -  ser ved wi th  breads ,  c rackers  & chu tney
(Tasting of Quinto do Portal Port £15)

Farrer ’s  Cof fee/J ing loose leaf  Tea & Pe t i t  Fours  £4.95


