
Starters
Montgomery rarebit, sourdough, tomatoes - v

Ham hock & black pudding terrine, remoulade, toasted sourdough
Charred mackerel, cucumber, samphire & horseradish, preserved lemon
Prawn cocktail, shredded gem, spring onion, cucumber, shellfish dressing

Mains

 Half roast chicken from Highbury Farm, Shropshire
Old spot pork belly from Wellcroft Farm, Staffordshire 

Day dry-aged sirloin from Angus x cattle, Yorkshire 
 All served with roast potatoes, seasonal vegetables, Yorkshire pudding & gravy

Pan fried sea bream, squash, barley, wild mushroom, chicken & tarragon butter
Ras el hanout tofu, braised lentils, pickled shallot & parsley, charred aubergine - vg 

Desserts

Apple meringue tart, clotted cream ice cream 
Passionfruit cheesecake, passionfruit, pineapple crisp 

Carrot cake, clementine, cinnamon ice cream

SUNDAY LUNCH MENU
Served Sundays from 12:00 - 16:00
Two courses £25 - Three Courses £30

Vg - Vegetarian | V - Vegan | Gf - Gluten Free


