
 

If you have any allergies, please inform your waiter. 
Whilst we will make every effort to ensure that your meals are free from allergens,  

we are a small kitchen where all fourteen allergens are present and cannot guarantee that  
all traces are eliminated. Please be aware that game may contain shot. 

A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of 
VAT. 

 
Sunday Menu 

Starters and Snacks 
 
Venison sausage roll, Gherkin ketchup £7.50 
BBQ Padron peppers, minus 8 maple and sea salt £6.50 
Sweet potato, coconut velouté, burnt chilli dressing £7.50 
Ham hock pressing, house made piccalilli, red onion jam, crackling crumb £8.00 
Scottish mackerel, sourdough, fennel, grapefruit £9.00  
 
Mains and Roasts  
All roasts are served with roast potatoes, seasonal vegetables, Yorkshire pudding and gravy.  
Dry aged Hereford sirloin of beef  £23.50  
12 hour roasted pork belly £21.00 
Supreme of Cumbrian chicken £21.00  
BBQ cod lion, crushed potato, savoy, pancetta £22.00  
Leek and jersey royal terrine, Dashi, hen of the wood’s, shallots £20.00 
 
Sides  
Cauliflower Cheese £6.00 
Seasonal greens £6.00 
Roast potato £6.00 
Extra Gravy £3.00  
 
Desserts  
Date Sponge, miso caramel £10.00 
Cheeseboard, chutney, pickled walnut, crackers, grapes £15.00 
Lavender and thyme crème brulee £8.00  

 
Sunday Steak Offer 

 
To share for two people 

40-60 day dry- aged steak 800g 
with two sides 

£75.00 


