
Created		01/03/2018	

 

 
 

Sample - Sunday Lunch À La Carte 
 

Freshly baked bread & salted butter 2.5 
 

To Begin 
 

Spiced tomato soup with basil (v) 7.5 
Smoked Applewood beignets, candied walnuts & preserved celery (v) 8.5 

Vodka cured salmon with keta and samphire 9 
Oriental duck salad & yuzu dressing 9 

Beef fillet carpaccio, Parmesan & croquette 8.5 
 
 

For Main 
 

Roast beef & Yorkshire pudding 21.5 
Roast breast of chicken & bread sauce 18 

Roast loin of pork 19.5 
 

All of the above are served with, roast potatoes, cauliflower cheese, 
carrots and seasonal greens 

 
Fish pie topped with cheesy mash 18 

 Roasted butternut squash linguini with pumpkin oil and toasted pumpkin 
seeds (v) 16 

 
 

For Pudding 
 

White chocolate crème brûlée 8.5 
Orange & passion fruit tart 9 

Lime marmalade cheesecake & citrus sorbet 8 
Warm ginger sponge, roast pineapple & pineapple syrup 8.5 

Selection of English cheeses, apple, celery, crackers & chutney 9.5 
 
 
• Please notify a member of staff of any allergen and dietary requirements. 
• A discretionary 10% service charge will be added to your bill. Service charge is distributed to all 

front of house and kitchen staff. 
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Coffees & Teas 

 
 Americano   £2.50   Cappuccino   £2.80 
 
 Espresso   £2.50 / £3.50  Flat White   £3.50 
 
 Latte    £2.80   Macchiato   £2.75  
 
 Selection of Teas  £2.50   Irish / Liquor Coffee £6.00 
 
 

Pudding Wine, Sticky & Port 
 
Moscato d'Asti DOCG, Tenuta L'Illuminata    Bottle £28.00 
 
Banyuls 'Robert Pages', Domaine Madeloc            50cl Bottle £32.00 
 
Coteaux du Layon 'St. Aubin', Philippe Delesvaux,    Bottle £34.00 
 
Sauternes, Château Monteils                     100ml - £8.00, 35cl Bottle £26.00 
 
Port Reserva, Ramos Pinto N.V.                      100ml - £5.00, Bottle £30.00 
 
Taylor’s Late Bottled Vintage Port 2011               100ml - £7.00, Bottle £40.00 
 
Krohn Colheita 1995 Port              Bottle £60.00 
 
Please ask to see our full wine list for additional wines and further information.  
 
 
Armagnac, Calvados & Cognac   Whisky 
 
Martell VS ***    £3.20 Jameson    £2.70 
Boulard La Cuvee Vincent Calvados £3.50 The Famous Grouse  £3.30 
Janneau VSOP Armagnac  £4.90 Chivas Regal 12   £4.05 
Remy Martin VSOP   £4.90 Glenmorangie Original  £4.65 
Chateau de Pellehaut Armagnac £5.70 Jura Origin    £4.90 
Hine Fine Champagne   £6.90 Laphroaig 10 y.o.   £6.00 
Courvoisier XO    £18.00 Dalwhinnie 15 y.o.  £6.50 
Remy Martin XO    £20.00 Haig Club    £6.60 
        The Balvenie DoubleWood £14.00 
 
Please ask to see our full drinks list if you are looking for something else. Unless stated otherwise, 
spirit prices are for a 35ml measure, 25ml/50ml is available. 
 

• Please notify a member of staff of any allergen and dietary requirements. 
• A discretionary 10% service charge will be added to your bill. Service charge is distributed to 

the whole team. 


