
An optional service charge of 12.5% will be added to your bill.
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu 
descriptions do not include all ingredients. If more information about allergens is required, please ask 

a member of the team. Inclusive of VAT at current rates. 

Sunday Lunch Menu 

To start 

Soup of the day (ve) 

Salt & pepper squid  
Roast chilli, cucumber, spring onion, and mint & soy purée 

Pressing of Old Spot ham hock 
Celeriac remoulade, apple & mint 

Goats’ cheese salad (v) 
Beetroot & sunflower seed salad 

Main courses 

Roast beef 

Yorkshire pudding, seasonal vegetables, roast potatoes, pan jus 

Roast loin of pork 
Seasonal vegetables, roast potatoes, apple sauce, red wine jus 

Goan sweet potato curry (ve) 
Lemongrass & coriander 

Stanbrook gratinated fish pie 
Cavolo nero 

To follow 

Sticky toffee pudding 

Butterscotch & vanilla ice cream 

Lemon posset 
Strawberry salsa & basil 

Carpaccio of pineapple (ve) 
Lime sugar & citrus sorbet 

Cheeseboard  
Trio of cheese, preserves and crackers 

Two courses £30 Three courses £35


