
 

sunday lunch  

starters  

buffalo mozzarella, scorched red pepper and cucumber salsa (v) 
ox cheek ragu on toast, mature cheddar  
onion and cider soup, sourdough (v) 
pigs cheek fritter, spiced raw celeriac 
crispy hens egg, jerusalem artichoke, pickled girolles, hazelnuts (v) 

main course   

choose from one of the following  

aged  blade of beef       
confit pork belly       
lamb breast        

served with; 
duck fat roast potatoes, celeriac purée, confit carrot, buttered autumnal greens, yorkshire 
pudding, mother’s gravy 

mushroom and almond fritter, roast potatoes, braised carrot, celeriac purée, buttered 
autumnal greens Yorkshire pudding, mother in laws gravy (v) 

skate wing, crushed baby potatoes, curried leeks  

two courses  
£25


