SUNDAY LUNCH

2 courses for £47.50 | 3 courses for £57.50

NIBBLES MAINS
Nocellara Marinated Olives [v/ 6 Cornish Cod
Celeriac, apple, cured ham, dill & cuder velouté
Dorset ‘Real Cure’ Black Truffle Salami 15
Cornichons, pickled onions Wild Mushroom Risotto [vo+pb/
Roasted hen of the woods, chicken crumble & jus
Cotswold Sourdough /v/ 8
Mark’s Bakery crunch cobb, Netherend Farm butter ROASTS
Salt & Pepper Squid 14 Beef | Chicken | Porchetta | Nut Roast /o]
Aioli, red pepper jam All served with traditional accompaniments
STARTERS PUDDINGS
Cornish Dressed Crab Black Forest Knickerbocker Glory
Apple, celeriac & lemon, toasted clotted cream brioche Griottine cherries, chocolate brownie, vanilla ice cream,
cherry sorbet, almonds
Hampshire Game Terrine Sticky Date Pudding
Damson & plum conserve, pickles, toasted sourdough Miso buttersctoch, mascarpone ice cream
House Gnocchi /o] Prune & Armagnac Tart
Heritage squash, pumpkin seed, crispy sage Rum caramel, boozy ice cream
Twice Baked Comte & Cheddar Soufflé /o/ Blackberry & Honeycomb Pebble /pb/
Sherry cream, almond
Local Cheeses
Rye crackers, chutneys, jelly
SIDES INVISIBLE CHIPS
Vichy Carrots /o] 6 0% fat, 100% charity 3.5
Mapl '
aple yrup verjus Purchase a portion of invisible chips and you’ll be helping to
. le working in hospitality whose livelihoods
Chunky Chips /o-+pb support peop s
unky Chips [opb] 6 are disappearing. 1o find out more about Hospitality Action
Wild Rocket Salad /o] 6/9 and the ;vu[)erb Inzzszble ;}nf& ca;ngazgn speak
12-month-aged Parmesan, pickled shallots 0 @ member of the team lodgy.
THANK YOU FOR YOUR SUPPORT
Seasonal Brassicas [v/ 6
Crispy garlic, sesame & chilli dressing
Cauliflower Cheese [v/ 6 o .'L.r
B AT SCAN THE QR CODE FOR
Gratinated Cheesy Leeks /o] 6 i i1 ALLERGEN KEY

o
L

[pb] Plant-based  [v] Vegetarian

[v+pb] Plant-based on request

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