
EASTER SUNDAY LUNCH
2 COURSES £34 | 3 COURSES £39

T O  S T A R T
Duck and port paté

fig chutney, toasted sourdough

Mushroom and crème fraiche velouté
toasted sourdough

Baked cheese tart
chutney, fine salad

Salmon gravadlax
orange, fennel, fine cress

T O  F O L L O W
Roast topside of beef

Yorkshire pudding

Roasted lamb leg
mint sauce

Roasted cod loin
dill cream sauce

Plant-based butternut squash and kale pithivier

All served with seasonal vegetables and roast potatoes

T O  F I N I S H
Baked vanilla cheese cake

chocolate sauce, caramel ice cream

Sticky toffee pudding
caramel ice cream, sticky toffee sauce

Three cheese selection

Baked apple tart tatin
vanilla ice cream

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.


