Sunday Lunch.
Every Sunday from midday to 4pm

Prosecco 125ml £8 | Charles Vercy Champagne 125ml £10 | Rathfinny Classic Cuvée 125ml £11

Snacks.

Local Sourdough Abernethy butter | £4
Olives rosemary & chilli, oregano & lemon | £4
Game Sausage Roll brown sauce | £5
Spiced Nuts | £4

Starters.
Soup of the Day (v/vo) sourdough & Abernethy butter | £8
Marmite Glazed Mackerel crème fraîche, gherkin | £9
Coronation Chicken Scotch Egg curry sauce, golden rasin | £10
Twice Baked Blue Cloud Cheese Souffle (v) pickled walnut, grape | £9
Wild Mushroom & Truffle Tartlet (v) confit egg yolk | £9

Mains.
Roast Sussex Sirloin Yorkshire pudding, beef dripping potatoes, cauliflower cheese | £18
Roast Loin of Pork beef dripping potatoes, cauliflower cheese, apple sauce, crackling | £17
Malt Glazed Cornfed Chicken mixed grains, madeira, tarragon | £18
Grilled Plaice cockles cooked in cider, buttered new potatoes, sea vegetables| £18
Berkswell & Potato Pithivier (v) roasted beetroot, watercress | £16

Puddings.
Sticky Toffee Pudding (v) toffee sauce, vanilla | £9
Rhubarb & Ginger Trifle | £9
White Chocolate Crème Brûlée (veg) raspberries, shortbread | £9
Bread & Butter Pudding (v) marmalade glaze | £9
Selection of Three Local Cheese (v) apple & ale chutney, biscuits | £9

Coffee & Petit Fours | £5.50

Coffee americano | espresso | double espresso | flat white | latte | cappuccino | machiato
Twinings Tea : english breakfast (decaf available) | earl grey | redbush | lapsang souchong
Teapigs : darjeeling | chai | jasmine pearls | lemon & ginger | super fruit | mao feng green tea | peppermint | fresh mint
we serve whole milk as standard. oat, almond and soya milks are available

v - vegetarian

vgn - vegan

vo - vegan option

A discretionary service charge of 10% will be added to your bill.
All gratuities and service charges go to the staff. If for any reason you wish to remove this from your bill, just ask.
Please make staff aware of any dietary requirements and allergies. Weights are uncooked
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