
SAMPLE SUNDAY LUNCH 
 

STARTERS 
Cauliflower  veloute,  toasted almonds, basil oil, house bread £10 

Sautéed squid, pepper, chorizo, tomato & basil fricassee, house bread E12  

Ham hock croquettes, apple sauce, dressed fine leaves £11 

Scallops, black pudding, pea purée, sauce vierge £15 

Cauliflower cheese soufflé, English mustard Mornay.  £12 

Courgette flower stuffed with pea, cream cheese, basil & pine nuts,                                  
with tomato sauce & basil oil. £12.50 

Louisianna spiced prawns, dressed leaves, lime & house bread  £12.50 

 

MAINS 

Courgette flower stuffed with pea, cream cheese, basil & pine nuts, with tomato sauce, 
basil oil, homemade frites, house salad. £24 

Cauliflower cheese soufflé, English mustard Mornay,                                                 
homemade frites, house salad £21 

Bavette steak, house frites, house salad, red wine jus £27 

Fillet of salmon, creamy mash, samphire, courgette, broccoli, shellfish bisque £24 
 

TODAY’S ROASTS                                                                                         
ROAST SIRLOIN OF BEEF £25 

ROAST LEG OF LAMB £25 

SAGE & APRICOT STUFFED PORK LOIN £24 

(All served with roast potatoes, Yorkshire pudding, roasted vegetables, seasonal vegetables, red wine jus )   

Please make us aware of any allergies prior to ordering, Thank you. 

WHEN ORDERING MAINS ONLY THEY MAY TAKE UP TO 40 MINS. 


