
Please note, we cannot guarantee that our dishes are ‘free from’ allergens, due to the open plan nature of our preparation areas. Please advise us of any dietary requirements. 

A discretionary service charge of 10% will be added to your bill & will be given to our Food & Beverage team. Inclusive of VAT at the prevailing rate. Thank you. 

SUNDAY 
6 Courses £50 ‌|‌ ‌Served 14:00 - 17:30‌

STARTERS 

DESSERT 

28-DAY DRY-AGED ROAST BEEF 

HALF ROAST CHICKEN 

NUT ROAST

Served with Roast Potatoes, Yorkshire Pudding,‌ ‌
Cauliflower Cheese, Honey Roast Parsnips,‌

Buttered Greens, Carrot & Swede Mash.‌

CHATEAUBRIAND £40 Supplement 

MOTHER’S DAY 

SIGNATURE VENETIAN DIP 
Freshly Baked Bread 

SORBET 
Champagne

PETIT FOURS 

ROAST CAULIFLOWER SOUP 
Ricotta Dumplings & Sourdough 

CHICKEN LIVER PARFAIT 
Onion Jam & Sourdough 

SEAFOOD PAKORA 
Curry  Aioli 

PORK SALAD 
Spiced Peanuts, Car rot, Cucumber & Coriander 

VANILLA CHEESECAKE 
Gingerbread & Poached Pear 

WINTER BERRY CRUMBLE 
Crème Glaze 

ICE CREAM & SORBETS 
Chef’s Selection 

STICKY TOFFEE PUDDING 
Vanilla Ice C ream & Butterscotch 


