SUNDAY LUNCH

SNACKS

Mixed Spanish olives

Cobble Lane salami

Masa bakery sourdough bread with whipped butter
Anchovies with chilli & garlic oil

STARTERS

Soup of the day
Cured market fish with fennel, cucumber, lemon & olive oil
Beetroot with horseradish cream, black garlic & chilli dressing

ROAST

A choice of -
Grass-fed Rump of Beef
Salt aged beef filet + 5
Native Bred Lamb Rump
Free Range, Herb-fed Chicken Breast
Roast Cauliflower
Served with all the trimmings

SWEETS

White chocolate cheesecake with orange syrup
Sticky toffee sponge with caramel & vanilla ice cream
Selection of British cheeses with chutney & crackers

1 COURSE (THE ROAST) 20
2 COURSES 27
3 COURSES 32

Due to the nature of our small kitchen, we cannot guarantee that our dishes are completely ‘free from’
allergens. Please inform a member of our team if you have an allergy or intolerance before ordering. Please
note we add a discretionary service charge of 10%.



