
20% VAT included. A non-discretionary service charge of 12.5% will be added to your final bill. Dishes may contain nuts and other allergens. 
Please inform your server if you have an allergy. Menu subject to availability & Seasonal Change 

Starters 

Goats Cheese Bon Bons, Apricots, Spring Onions, Beetroot Puree & Caramelised 

Peppers (v)          7 

Fresh Salmon en Croute, Saffron Velouté & Spinach Puree   7 

Classic Cornish Stew, Line Fish, Mediterranean Tomato & Chilli Sauce  8 

Oven Baked King Scallops, Dressed, Light Thermidor Sauce   9 

Ham Hock Terrine with Honey, Mustard & Pink Peppercorns Served with Apple & 

Spiced Apricot Emulsion        8 

 

Roasts 

Roast Sirloin of Beef        18 

Rolled Belly of Pork        17 

Roasted Rump of Lamb        18 

Roasted Chicken        17 

All served with Yorkshire Pudding, Roast Potatoes, Seasonal Vegetable  ,Gravy 

 

Classic Ratatouille with Roasted Potatoes (v)     15 

Oven Roasted Hake Fillet Served with Mediterranean Barley, Tomato & Chilli Jus 16 

 
 

 

 

 

 

SUNDAY LUNCH MENU 

 

 

 


