
This is a sample menu only. Prices and dishes correct at time of publishing.
A discretionary service charge of 12.5% will be added to your bill.

All our food is prepared in a kitchen where nuts, gluten and other allergens
are present and our menu descriptions do not include all ingredients. If more information about allergens is required,

please ask a member of the team. Prices inclusive of VAT at current rate. Adults need around 2000 kcal per day.

GREAT DRAWING ROOM
SUNDAY LUNCH

TO START

Roast Tomato and Garlic Soup (VG)
Salted Herb Croutons, Basil Oil (kcal 303)

Vegan Greek Salad (VG)
Vegan Feta, Red Onion, Tomato, Cucumber, Mint (kcal 425)

Crispy Smoked Haddock Fish Cake
Fresh Fennel, Orange and Watercress Salad (kcal 242)

Chicken Liver Pâté
Spiced Plum Chutney, Freshly Baked Brioche (kcal 255)

Ham Hock Rillettes
Pickled Carrot, Pea and Mint Purée (kcal 587)

MAINS

Traditional Roast Striploin of Herefordshire Beef
Served with all the Trimmings (kcal 878)

Chicken Supreme
Roasted Rainbow Carrots, Carrot Purée, Cavolo Nero (kcal 517)

Market Fish of the Day
Butter-glazed Seasonal Vegetables, New Potatoes (kcal 359)

Summer Green Vegetable Risotto (VG)
Dressed Roquette Salad (kcal 1,001)

DESSERTS

Seasonal Eton Mess (VG)
Berry Compote, Meringue (kcal 217)

Blackcurrant Torte (VG)
Apple Sorbet (kcal 309)

Chocolate and Orange Tart
Vanilla Cream (kcal 803)

Apple Crumble
Honeycomb Ice Cream (kcal 639)

2 courses £35 | 3 courses £43

12pm - 4pm


