
 
 
 

 

                                  
 

SUNDAY LUNCH 
                                    2 COURSES  36.50| 3 COURSES   47.50 

                    A GLASS OF NYETIMBER 12.5          KIR ROYAL 8.5        BLOODY MARY 9-      NEGRONI 10-      

                     Focaccia 4.5     Gordal olives 4.5      Salted Catalan Almonds 4.5          

Provencal fish soup, rouille, Gruyere & croutons 
Outdoor English asparagus, butter & parmesan 
Grilled goats cheese salad, roasted beetroot, green beans & walnuts 
Buffalo mozzarella, heritage tomatoes, rocket & aged balsamic 
Pork, rabbit livers & green peppercorn terrine, chutney, pickles & sour dough toast 
Mussels, cider, leeks & cream 
Josper grilled squid, chorizo, rocket & aioli 
Grilled Cornish sardines, salsa rossa & bruscheta 
Twice baked three cheese & hazelnut souffle, spinach & herb cream sauce 
Tagliatelle, tiger prawns, chilli, garlic & parsley 
Aged beef ragout bolognaise, rigatoni, garlic breadcrumbs & parmesan. 
Black pudding from Normandy, Portobello mushroom, fried egg & red wine sauce (3- supp) 
Devilled lamb kidneys on toast 
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Spinach & ricotta ravioli, sage butter & parmesan 
Herb crusted cod fillet, braised puy lentils, pepperonata & salsa verde 
Cornish skate wing, new potatoes, capers & monks beard 
4-hour cooked Swaledale lamb shoulder & gratin Dauphinoise for 2 or 4 
Half a roast corn fed chicken, parmentier potatoes, fennel & garlic 
Slow roasted rolled Middle White pork belly, roast potatoes, braised peas, pancetta & onions 
Roast rib of dry aged Hereford beef, Yorkshire pudding, roast potatoes (6- supp) 
Josper grilled Chateaubriand, Yorkshire pudding, roast potatoes for 2 (16- supp p/p) 
 
                              ALL TABLES SERVED WITH SEASONAL VEGETABLES 

  
 

Poached pear & almond tart & crème fraiche 
Pannacotta & poached Yorkshire rhubarb 
Apple tart fine, salted caramel sauce & vanilla ice cream for 2 
Profiteroles, vanilla ice cream, hot chocolate sauce & praline 
Dawlicious honeycomb ice cream & shortbread 
Flourless chocolate cake, Griottine cherries & crème fraiche 
A plate of European cheeses, chutney & biscuits (4- supp) 
 

PLEASE ADVISE STAFF OF ANY ALLERGIES 

 
 
 
 

An optional 10% service charge will be added to the bill at your discretion 
 


