
 
 
 
 

Sunday Lunch Menu 
  
 
 
 
 

Soup 
Wild mushroom soup 
mushroom crisp and truffle 
 

                               Chicken 
Label Anglais chicken terrine 
with green leek and sourdough toast 

                              
Crab 
Portland crab risotto, 
Parmesan and poultry jus 
 
Tart 
Caramelised onion tart with king oyster mushrooms,  
spinach and slow cooked egg 
 
 
*** 
 
Beef  
Roast Scottish sirloin with Yorkshire pudding, 
glazed vegetables and roast chateau potato 
 
Lamb 

 Slow cooked lamb rump ‘’Bourguignon’’ parsley potato 
                               curly kale and roast shallot 
 

 Halibut 
Pan fried halibut with puy lentils, 
roasted green leek and sweet carrots 

  
Gnocchi  
Hand rolled ricotta gnocchi, 
red wine shallot and roasted romanesca 
 
 
*** 
 
 
 
 
 
 
 
 



 

Chocolate 
Baked dark chocolate ganache 
Pistachio ice cream and praline 
 
Passionfruit 
Mango tea pannacotta 
sugared puff pastry, passionfruit sorbet 
 
Pistachio  
Pistachio and olive oil cake 
with lemon and white chocolate 
 
Cheese 
A selection of farmhouse cheeses 
 
 
£32.50 per person 
 
 
Jing tea and Paddy & Scott’s coffee  
with handmade chocolates £5.25     
 

 

                          All prices are inclusive of VAT at 20%.   
  A discretionary charge of 12.5% will be added to your account.   
  Please delete if not satisfied.  
                                        

 


