
  
 
 
 

SUNDAY LUNCH 
sample menu 

   

L I G H T  B I T E S  &  S T A R T E R S  
Italian mixed olives | 3.75   Rustic bread | 1.00 

 

Charcuterie board for two sharing  
(selection of cold cured Mediterranean meats, olives, gherkins and rustic bread) | 14.95	 

 

Selection of home smoked fish served with a lemon coriander butter & tomato chutney  | 9.45 
 

Gnocchi, artichoke hearts and sun blushed tomato with a goats cheese cream (v) | 7.95 
 

Goose rillettes with home pickled vegetables and toast | 8.45 
 

Mushroom feuilletté 
Puff pastry top with mushrooms in a calvados cream & juliennes of vegetables (v) | 7.95 starter  | 15.75 main* 

 

Smoked chicken Caesar salad served with croutons and Parmesan shavings | 8.45 
 

Brochette of tiger prawns with a mild curry cream & stir fry vegetables | 9.45 
  

Pheasant & chanterelle terrine with an onion & apple jam and toast | 7.95 
 

Carrot & coriander soup served with rustic bread (v) | 6.45	 
 

M A I N S   
 

Roasts are served with roast potatoes, Yorkshire pudding and buttered vegetables  
(Fish dishes with new potatoes and buttered vegetables) 

                               
 

Roast loin of rare breed pork with a cider jus |15.95 
 

Roast leg of British lamb with a herb jus |16.95    
 

Half free range spit roast chicken with a red wine & onion jus |14.95   
 

21 day dry aged roast sirloin of Bedfordshire beef with a red wine & onion jus |17.95 
 

Pan-fried sea bass served with a red onion cream | 18.95 
 

Confit duck leg (marinated in salt and confit in own fat) served with a cranberry jus | 16.95 
 

Lemon sole & scottish salmon medallion with a prawn bisque | 17.95 
 

Pumpkin & pea risotto with a mozzarella gratiné served with a tomato coulis and mixed leaf salad (v) | 14.95 
 

P U D D I N G S  
 

Crème brûlée | 6.95 
 

Lemon tart with cassis sorbet | 6.45 
 

Pannetone Christmas bread and butter pudding with Brandy custard & vanilla ice cream | 7.45 
 

Dandelion & Burdock sticky toffee pudding with a date mascarpone* | 6.75 
 

Blackberry & raspberry eton mess with vanilla chibouste and strawberry ice cream | 7.45 
 

Chocolate fondant served with pistachio ice cream (please allow 15 mins) | 7.95 
 

Apple & rhubarb tart with panacotta ice cream | 6.95 
 

Selection of British cheeses with biscuits and tomato chutney | 8.95 
 

*Served with your choice of ice cream, cream or custard 
 

 

Swiss & Devonshire ice creams & sorbets|4.95 (2 scoops) / 5.95 (3 scoops)  
Vanilla / Strawberry / Chocolate / Maple & Walnut / Panna cotta & Raspberry / Pistachio / Honeycomb 

Sorbets:  Raspberry / Cassis / Mango / Lemon / Pear / Apricot 
 

Some of our dishes may include traces of nuts. If you have any allergies please ask your waiter for assistance 
All prices include vat @ 20%.  On tables of 6 or more a discretionary service charge of 10% will be added to your bill. All staff gratuities go direct to the staff. 

W H I T E  W I N E  S P E C I A L  
Eden Valley 2012 Chardonnay 

Peter Lehman 
Tanunda, South Australia 

 
A delicate Chardonnay showing fine 

green/gold tinges and a lovely balance of 
fresh green apple and citrus fruit flavours, 
supported by stylish barrel fermentation 

characteristics. 

 
£32.95   £22.50 

 
 
 
 
 

Wild Paw 
Merlot 

Australia 2012 
This wine is sourced from premium wine 
regions across South Eastern Australia 

and made at the state-of-the-art Yenda 
winery in the heart of the Riverina. 

Achingly intense coffee tones sashay with 
velvet rose petal and red plum zest. 

£22.50 
 

£22.50 

Godello As Caixas 
Bodegas Martin Codax 

Galicia, Spain 2014 
 

A delicate yet multi-faceted nose of 
lemon, crunchy pear, melon and 
subtle floral notes marries with a 

palate of remarkable texture and a 
lengthy, dry, citrus zest finish. Highly 

recommended! 

£24.95 
 
 
 
 
 
 
 
 

Pinot Gris 
Leabrook Estate  

Adelaide  
Australia 2010 

Exhibits mouth filling characters  
of apples and pears , a lovely fruity wine while 

retaining a balance  
with crisp acidity. 

 

£25 
 
 
 

Greywake 
Sauvignon Blanc 2014 

 Marlborough, New Zealand 
A gold medal winner, several times over.  

Grown in prime vineyard sites in Central 

R E D  W I N E  S P E C I A L  
Malbec Reserva 2012 

Viu Manent, Chile 
 

Blueberries & raspberries on the nose, 
intermingled with floral notes of violets and 

aromas of sweet spices.  Palate of black 
cherries & plums with subtle notes of 

mocha. Soft tannins & bright acidity leads 
to a long well balanced finish 

 
£32.95   £24.95 

 
Nero d’Avola 

Coriole Vineyards,  
McLaren Vale 2014 

Australia 
 

The grape variety Nero d’Avola was originally 
selected in southern Sicily and is often compared to 

New World Shiraz. Naturally fermented using 
uncrushed fruit and spent a few months in oak to 

make a fruit forward early drinking style. 
 
 

£37.50   £27.50 
 
 
 

The Curator 
Shiraz-Cinsault-Mourvedre-Viognier 

2012 
Badenhorst  

Family vineyard South Africa 
This wine jumps out of the glass displaying exotic red 

and black fruits with a mouth filling texture. The 
Curator is sophisticated yet unpretentious 

£22.50 
 
 
 
 
 
 
 
 
 

Malbec Reserva 2012 
Viu Manent,   

Colchagua Valley, Chile 
 

Blueberries & blackberries on the nose, 
intermingled with floral notes of violets and 

aromas of sweet spices. Palate of black 
cherries & plums with subtle notes of mocha. 
Soft tannins and bright acidity leads to a long  
lingering well balanced finish. Great Value!	

£32.95 £26.95 
 
 
 
 
 
 
 
 

Château Beau-Site, Saint Estèphe, Bordeaux,  
France 2010 

Full bodied, ripe blackcurrant fruit & 
elegant. Best chateaux in the Medoc, 

majority Cabernet sauvignon & 
matured in oak for 18 months. 

 
£62.50  £47.50 

 
 
 
 
 
 
 
 
 

Pinot Noir 
Paul Cluver  

South Africa 2013 
Beautiful aromas of red fruits intermingle with 

roasted spices followed by a delicious, 
elegant silky palate of poached ripe plums 

resulting in medium bodied wine  
with soft edges 

£26.95 
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