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“ B O T T O M L E S S ”
S U N D A Y  L U N C H



Scan for nutritional &

allergen information

PUDDINGS

MAIN COURSE

STARTERS

Please drink responsibly. We cannot guarantee that dishes do not contain allergens.

If you have any allergies, please inform us prior to ordering and we will try to recommend

a suitable dish. All prices include VAT.

A 12,5% discretionary service charge will be added to your bill

TOM YUM
Thai fragment and sourdough bread

TEMPURA PRAWNS
Asian slaw, grill lime and sweet chilli

and coriander

CHICKEN LIVER PARFAIT
Onion chutney, crisp bread

MUSHROOM AND
MASCARPONE ARANCINI
Truffle mayonnaise, rocket and parmesan

STICKY TOFFEE PUDDING
With toffee sauce and vanilla ice cream

CLEMENTINA CHEESECAKE
Berry compote and vanilla ice cream

SELECTION OF
ICE CREAM AND SORBET
(Please select three from the list below)

Ice Cream: Chocolate, Vanilla and strawberry

Selection of sorbet

ROAST TOPSIDE
OF BEEF
Served with traditional trimmings

ROAST CHICKEN
BREAST
Served with traditional trimming

SEA BASS FILLETS
New potato and samphire and

Thai fragment sauce

RAINBOW CHARD
KALAMATA RAVIOLI
Tomato puttanesca sauce, chili and capers

£40 PER PERSON

Includes unlimited House Red/White wine for
2 hours following seating, per adult.


