Sunday Lunch
3 course lunch - £33.00
Aperitifs & Soft drink
Yorkshire rhubarb Bellini – Fresh rhubarb purée & Prosecco
£9.50
Perfect Negroni
£10.00
God save the Queen
Sipsmith gin, St-Germain elderflower liqueur, fresh cranberry juice £12.00
Tutti Frutti Spritz’
Cranberry juice, Fever Tree ginger ale, mixed fruits & lime juice

£5.50

Wine of the Week
Tempranillo/Syrah, El Futuro no esta escrito, Spain, 2017
175ml - £9.00 / 250ml - £12.50

First courses
Roast butternut squash soup, crispy sage (v)
Fennel, clementine, tarragon, pistachio salad (v)
Spring vegetable salad, goat’s curd, Marcona almonds, honey dressing(v)
Cod and salmon fish cake, spiced mayonnaise, lemon
Salami, celeriac remoulade, capers, parsley

Main courses
Beetroot risotto, pea shoots, lemon dressing (v)
Braised chicory, potato and parsnip rosti, goats cheese, toasted walnuts (v)
Roast cod fillet, curried mussels, Puy lentils
Pan fried bream fillet, olive oil mash, salsa verde
Corn fed chicken breast, parsnip purée, roast potatoes, Madeira sauce
Roast of Scottish sirloin, duck fat roasted potatoes, carrot purée, Yorkshire pudding, horseradish sauce

Sides (v) £3.75

Roasted root vegetables / Triple cooked chips
Seasonal leaf salad / Sautée savoy cabbage

Puddings
White wine poached pear, chocolate sauce, vanilla ice cream (v)
Chocolate pot, salted caramel (v)
Vanilla panna cotta, poached rhubarb
Treacle sponge, custard (v)
Portrait ice creams and sorbets (v)
Vanilla, chocolate, salted caramel, lemon, blood orange

Cheeses (v)
British cheeses, oatcakes, fruit bread, quince jelly (suppl. £3.00 as a dessert)
Our selection – Oxford Isis*(v) / Barkham Blue (v) / Tunworth* / Golden Cross* (v) / Lincolnshire Poacher*

* Made from raw milk
A discretionary service charge of 12.5% will be added to your final bill.
A full drinks menu is also available.
We are open daily from 10am for brunch, lunch and afternon tea.
Dinner is served Thursday, Friday and Saturday only from 6.30pm, with apre-theatre menu availableat 5.30pm

