Cereals

SUNDAY LUNCH MENU Celery Containing Crustaceans

Gluten

Nocellara Marinated Olives

Dorset ‘Real Cure’ Black Truffle Salami: cornichons, pickled onions

Mark's Bakery Cotswold Crunch Sourdough Cobb, netherend butter

Salt & Pepper Squid, chilli jam, garlic aioli

Starters

May Contain

John Ross Smoked Salmon, Asparagus, new potatoes & bagna cauda Wheat

Chestnut Mushroom Parfait, Port jelly, pickled Shimeji, grilled sourdough

Aged Beef Tartare, Billy's farm egg yolk, Worcestershire sauce, cornichons, shallots, chive

Twice Baked Comte & Cheddar Soufflé, Sherry cream, almond

North Sea Halibut, Tenderstem broccoli, coconut, cashews, tellicherry sauce

Pea Ravioli, Pea puree, roquette, Parmesan, mint oil
Beef

Chicken

Lamb




Nut Roast

Sides

Orange & Fennel Carrots, Maple glaze

Chunky Chips

Waldorf Salad, Apple, celery, walnuts, grapes

Spring Garden Vegetables

Cauliflower Cheese

Hand of Gras'

Puddings

Strawberry Eton Knickerbocker Glory, Meringue, shortbread, vanilla ice cream, Chantilly, almonds

Bread & Butter Pudding, White Chocolate, Whiskey, vanilla ice cream, honeycomb

Sticky Date Pudding: Buttersctoch, mascarpone ice cream

Biscoff & Caramel Cheesecake (pb)

Local cheeses, Rye crackers, chutneys, jelly




Molluscs

Mustard

Peanuts

Seasame

May Contain
Lupin

May Contain
Nuts

May Contain
Peanuts

May Contain
Sesame




May Contain




Sulphur
Dioxide
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