FRUITS D E M E R STARTERS
Rock Oysters 1/2 Dozen 21.5 Butternut Squash Soup (vg) 8 Crispy Duck Salad 13.5/19.5 SUNDAY ROAST 12PM
shallots & Cabernet Sauvignon vinegar 113 kcal cro(tons, sesame oil 222 kcal Chinese leaf, kohirabi, Thai style chilli jom
dressing, mint, coriander, peanuts ) ) ) )
Whipped Vegan Feta (vg) 10.5 542 kcal / 714 keal All served with Yorkshire pudding, roasties,
Crevetfes Bougquet 125 arinated beetroots, candied walnuts, seasonal vegetables
served on ice, Sriracha mayonnaise 382 kcal ith d h f 474 kcal Beef Tarfare 145
! 4 with sourgough croutons ca Parmesan aioli, toast 908 kcal
Gloucester Old Spot Pork Belly 26
. Burrata (v) 13.5 / 1495 keal
Scallop Ceviche 18.5  figs, hazelnut, baby watercress, balsamic 493 kcal apple sauce ca
ponzu dressing, radish, English samphire 296 kcal
MAINS 21-day aged Hereford Beef Sirloin 32
Dressed Cromer Crab 19.5 horseradish 1077 kcal
aioli, toasted sourdough 454 kcal
Salt & Pepper Cauliflower (vg) 19.5 Roasted Duck Breast 26.5
Oscietra Caviar 30g 75 coconut, apple, carrot & curry emulsion 889 kcal confit duck leg croquet, garlic mash potato, 9
blinis, chives & sour cream 759 keal poached kumquats, baby turnips with duck jus P
893 kcal
haring Platt Truffle & Burrata Ravioli (v) 21.5
Sharing Platter ) p g o erab 69 wild broccoli, roast garlic, chilli, Venison En Croute 34 \ _]
? stfﬁrs, 4 creveffes. | sca op;, I’I ressedcra and lemon butter sauce, toasted toasted pine nut purée, marinated beetroot, /\}/
riracha mayonnaise, lemon, shallof vinegar 881 keal Parmesan breadcrumbs 653 kcal mushroom farci and slow gin,
add Yz lobster for £30 1034 kcal blackberry venison jus 868 kcal IDE
Roasted Cod 23.5 ) S S
B R UNC CH leek fondue, burnt leek oil, Bluebird Beef Burger 17.5
Champagne velouté 1256 kcal Cheddar, caramelized onions, house dressing,
chips 1852 kcal Fries (vg) 531 keal 5.5
Avocado on sourdough toast (v) 14.5  Tandoori Monkfish Masala 28.5
poqched eggs, green tomato & pilau rice, paratha, mango chutney, Flat Iron Steak 20.5 Truffle Mash (v) 477 keal 5.5
coriander salsa 853 kcal cucumber & mint raita 1455 kcal
peppercorn sauce 544 kcal
Benedict, Florentine, or Royale 13/13/15.5 Autumn Leaf Salad (vg) 106 keal 5.5
Two poached eggs, toasted English
muffin, brown butter hollandaise French Beans (v) 170 keal 55
723 keal / 616 keal / 771 keal .
mustard maple dressing
French toast 15.5 DESSERTS .
streaky bacon, wild mixed berries, Tenderstem Broccoli (vg) 133 keal 5.5
whipped créme fraiche 842 kcal
Vanilla Créme Brolée (v) 7.5 Roasted Pineapple (vg) 8 Tarte Tatin — To Share (v) 18
627 keal chilli, passion fruit jelly, coconut sorbet 314 kcal vanilla ice cream, créme fraiche 1099 kcal per person
Flourless Chocolate Cake (V) 8.5 British Cheese Board (v) 15.5
Pavlova (v) 9.5

creme fraiche d'Isigny, gold leaf 880 kcal

English strawberries, raspberry coulis &

pistachio 389 kcal

Tunworth, Montgomery's Cheddar,
Colston Bassett Stilton, grapes, celery, chutney &

crackers 785 kcal

Please kindly be advised a basket of bread and butter contains 392 kcal per 100 grams. If you have any food allergies or intolerances, please speak to your waiter before ordering. Please be aware that traces of allergens used in our kitchen may be present.
(VG) - suitable for vegan requirements / (V) - suitable for vegetarian requirements. Adults need around 2000 kcal a day.13.5% discretionary service charge will be added to your bill. Prices include VAT.




