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                                   SUNDAY LUNCH JUNE 2026 

 2 COURSES  36.50| 3 COURSES   47.50 
 

 Negroni 12-   Espresso Martini 12-    Bloody Mary 12-   A glass of Nyetimber 13.5- 
Focaccia          Salted Catalan almonds         Gordal olives      5.5-         

                                                                                                                                                           

Provencal fish soup, rouille, Gruyere & croutons 
Twice baked three cheese & hazelnut souffle, spinach & herb cream sauce 
Grilled Norfolk asparagus, aged balsamic, olive oil & parmesan 
Grilled Perigord goats’ cheese crotin salad, radish, green beans & hazelnuts 
Pork, duck & chicken liver terrine, quince jelly, pickles & toast 
Black pudding from Normandy, Portobello mushroom, fried egg & red wine jus 6-supplement 

Charcoal grilled squid & chermoula 
Deep fried lightly curried monkfish cheeks & tartare sauce 
Lambton & Jackson juniper smoked salmon, crème fraiche, pickled red onions & cucumber 
Tagliolini, tiger prawns, cherry tomatoes, chilli, garlic & parsley 
Beef shin & oxtail ragout, Fazzouletti pasta, garlic breadcrumbs & parmesan 
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Spinach & ricotta ravioli, asparagus, peas, spring onions, sage butter & parmesan 
Dressed Cromer crab, chopped egg, salad, Jersey Royals & mayonnaise 
Butterflied mackerel, Jersey Royals, cherry tomatoes, samphire & wild asparagus 
Fillet of cod, pepperonata, rocket & salsa verde 
Duck leg confit, mashed potatoes, peas, little gem, shallots & pancetta 
4 hour cooked shoulder of lamb & gratin dauphinoise for 2 or 4 

Old Spot pork loin chop, duck fat potato cake, choucroute & cider sauce 
Roast dry aged rib of beef, Yorkshire pudding, roast potatoes 6- supplement 

Josper grilled Chateaubriand for 2, Yorkshire puddings, roast potatoes 16-pp supplement 
                              

ALL TABLES SERVED WITH SEASONAL VEGETABLES 

  
 

 

 
Roasted apricot, amaretti & almond tart & crème fraiche 
Vanilla pannacotta & English strawberries 
Profiteroles, vanilla ice cream & hot chocolate sauce 
Dark chocolate terrine, Griottine cherries & crème fraiche  
Dawlicious honeycomb ice cream & shortbread 
Roquefort & Sainte Maure cheese, homemade membrillo & biscuits 5-supplement 

 

     PLEASE ADVISE STAFF OF ANY ALLERGIES 

 
 
 
 

An optional 12.5% service charge will be added to the bill at your discretion 


