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                                               SUNDAY LUNCH  

                                         2 COURSES  36.50| 3 COURSES   47.50 
 

 Negroni 12-     Espresso Martini 12-      Hugo Spritz 12-      A glass of Nyetimber 13.5 
Focaccia           Almonds             Gordal olives      5.5-                                                                                  

Provencal fish soup, rouille, Gruyere & croutons 
Grilled Perigord goats’ cheese crotin salad, apple, green beans & beetroot 
Bruschetta, English Heritage tomatoes, red onions & rocket 
Pork, duck & chicken liver terrine, green tomato chutney, pickles & sour dough toast 
Charcoal grilled squid, Thai dipping sauce & fresh herbs 
Smoked & fresh salmon fish cake, tartare sauce & a green salad 
Fillet of mackerel teriyaki, sesame, crispy garlic & pak choi 
3 Scallops roasted in the shell, garlic butter & chorizo breadcrumbs 5- supplement 

Tagliolini, tiger prawns, cherry tomatoes, oregano, capers, chilli & garlic 
Italian fennel sausage & tomato ragout, rigatoni, garlic breadcrumbs & parmesan 
Black pudding from Normandy, Portobello mushroom, fried egg & red wine sauce 6-supplement 
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Spinach & ricotta ravioli, spinach, sage butter & parmesan 
Dressed Cromer crab, chopped egg, mayonnaise, new potatoes & a green salad 
Fillet of cod, mashed potatoes, leeks, mussel & herb cream sauce 
Whole Lemon sole, seaweed butter, capers & new potatoes  
Josper grilled 1/2 lobster, garlic butter, salad & new potatoes  
Guinea fowl breast, duck fat potato cake, spinach & green peppercorn sauce 
4 hour cooked shoulder of lamb, gratin dauphinoise for 2 or 4 
Old Spot pork belly “porchetta” Yorkshire pudding, roast potatoes & cider sauce 
Locally shot peppered venison haunch, braised white beans, creamed corn 
Roast dry aged sirloin of beef, Yorkshire pudding, roast potatoes 5- supplement 

Josper grilled Chateaubriand for 2, Yorkshire puddings, roast potatoes 16-pp supplement 

 

ALL TABLES SERVED WITH SEASONAL VEGETABLES 

 

 
Greengage & almond tart & crème fraiche 
Crème Brulee, stem ginger biscuit & raspberries 
Profiteroles, praline ice cream & hot chocolate sauce 
Flourless chocolate cake, Griottine cherries & crème fraiche  
Dawlicious strawberry & cream ice cream & shortbread 
Baron Bigod, Livarot, Blu D’ Auvergne, homemade membrillo & biscuits 5-supplement 

 

                                           PLEASE ADVISE STAFF OF ANY ALLERGIES 
 

 
 
 
 

An optional 12.5% service charge will be added to the bill at your discretion 


