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Sunday Lunch Menu
Two courses £25 / Three courses £29

Negroni 8
Portobello Road dry gin, Antica Formula sweet vermouth, Campari, orange
Champagne Charlie 10
Charles Heidsieck champagne, seasonal syrup
ToBe g In
Freshly baked sourdough, truffle and walnut butter (n) 4
Beer battered pickles, tarragon mayonnaise 3½
Gordal olives 4
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ST RT RS
Celeriac soup, vadouvan oil, fresh sourdough
Purple sprouting broccoli, romesco sauce, flamed burrata, almonds
Chicken liver pâté, house chutney, charred sourdough
Charred mackerel, Yukon gold potatoes, bacon and horseradish broth
Crispy pigs head terrine, celeriac remoulade, pickled rhubarb

MaInS
Roast topside of beef, roast potatoes, spring greens, honey roast carrot, Yorkshire pudding
Stuffed rolled pork belly, carrot and swede, caramelized apple purée
Pan fried bream, mustard and tarragon sauce, Savoy cabbage
Chicken breast, salt baked celeriac, green sauce, meat reddish
Jerusalem artichoke fregola, baked goats cheese, pickled trompette mushrooms
Tw o To Sh a R e
Sirloin on the bone (570g), spring greens, honey roast carrot, roast potatoes and Yorkshire pudding
(Please allow 45 minutes, £30 supplement per 570g piece)

e

SId
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Roast potatoes 3½
Honey roasted chantenay carrots 4
Cauliflower cheese 4½
Gravy 2
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D SS RTS
Vanilla creme brûlée
Tiramisu
Rhubarb crumble, creme anglaise
Ginger Parkin, caramel sauce, Tonka ice cream
Honeycomb semifreddo, chocolate sauce, fresh honeycomb
Baron bigod, Roquefort, house chutney, sourdough crackers (n) (£3 supplement)
St ICkIE S
Homemade limoncello 3
Gewurtztraminer Late Harvest, Montes Alpha, Colchagua, Chile (75ml) 5
Sauternes, Chateau Laville, France, 2013 (75ml) 7

ee

SW
TS
Americano coffee & sweets 4½
Please inform us of any allergies and intolerances, a full list of ingredients is available on request. (n) = contains nuts
Please note parties of 6 or more will have a 10% discretionary service charge added to their bill

