SUNDAY LUNCH

Served 12:30-15.00 £34.95 per person

STARTERS

Brasserie Artisan Soup Bowl - Sourdough Croutons (GFO)

Classic Prawn Cocktail - Gem Salad, Marie Rose Sauce & Buttered Brown Bread (GFO)
Pulled Ham Hock & Roast Tomato Bruschetta - Garlic Butter, Rocket & Herb
Crispy Duck Salad - Cherry-Hoi Sin Sauce, Cucumber, Spring Onion & Sesame
Sweet Seasonal Melon - Mango Sorbet, English Strawberries & Elderflower Syrup (VE,GF)

MAINS

Roast Sirloin of Beef - Yorkshire Pudding, Roast Potatoes & Pan Gravy (GFO)
Roast Loin of Pork - Sage & Apricot Stuffing, Roast Potatoes & Red Wine Gravy (GFO)
Pan Roasted Seabass - Crisp Potato Terrine & Lemon Butter Sauce (GFO)

Pan Fried Chicken Breast - Potato Gratin, Vine Tomato, Pancetta & Thyme Ragu (GF)
Grilled Vegetable & Sundried Tomato Tart - New Potatoes & Arrabiata Sauce (GF,VE)

All served with seasonal vegetables cooked al dente. Please let us know should you like your
vegetables or meat cooked any further

Cauliflower Cheese (V,GFQO) £4.75 Mash Potato (V,GFO) £4.75

Extra Roast Potatoes (V,GFO) £4.75 Extra New Potatoes (V,GF) £4.75

DESSERTS

Dark Chocolate Brownie - White Chocolate Sauce & Chocolate Ice Cream (V)
Strawberry Cheesecake - Brown Butter Biscuit, Blueberry Liquid Centre & White Chocolate Wafer (V)
Vanilla Bean Panna Cotta - Apple Compote & Sea Salt Honeycomb (GF)
lce Cream Selection & Sorbets - Ask your server for the days flavours (VE,GF)
Artisan Cheese Plate - English Blue Stilton, Dorset Cheddar, Brie with Chutney, Grapes
& Artisan Biscuits - (£3.75 Supplement) (V,GFO)

Coffee & Mints

CHILDRENS MENU

£17.95 (12 & Under)

Soup of The Day (V,GFO) Bubble Chicken Goujons - Skin-On Chips & Garden Peas Fresh Fruit Salad (VE,GF)
Yorkshire Pudding - Roast Gravy Penne Pasta - Tomato & Basil Sauce (V,GF) Mini Chocolate Brownie - Ice Cream (V)
Seasonal Melon (V,GF) Roast Beef or Pork - Seasonal Vegetables (GFO) Neapolitan Ice Cream (V,GF)

Margherita Pizza (V)

Food Allergies & Intolerances - Please speak to a member of our team about your requirements before ordering.
(N) - Contains Nuts  (GF) - Gluten Free (GFO) - Dish can be made Gluten Free (V) - Suitable for Vegetarian (VE) - Vegan
We cannot guarantee any of our dishes meet these requirements as it is produced in an environment where these allergens are present.
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