
 
 
 
 

S U N D A Y   L U N C H 
 
 

Celeriac velouté, poached quail eggs with truffle, celeriac fondant 
 

Scallops soufflé, shellfish sabayon 
 

Goats cheese and beetroot roll, avocado, apple and walnut 
 

Carpaccio and tartare of beef fillet, wasabi cream 
 

Pressed duck leg and foie gras terrine, pear and orange jelly 
 

____________ 
 
 

Sirloin of beef, Yorkshire pudding, roast vegetables 
 

Braised belly of free range pork, apple compote, smoked mash potato 
 

Pan fried fillet of sea bream, spinach, potato and pancetta rolls 
 

Skate wing “à la grenobloise”, braised leeks and girolles 
 

Broccoli and cauliflower risotto with Parmesan and cheese balls 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 
 
 

D E S S E R T S 
 

 
Bitter chocolate dome, praline feuilletine, cranberry sorbet 

 
Classic Braeburn apple tatin, confit apple, vanilla ice cream 

 
Spiced pear tartlet, chocolate ganache, pistachio ice cream 

 
Sticky toffee pudding, orange marmalade, clotted cream 

 
Selection of farmhouse cheeses 

 
___________ 

 
 

Coffee, tea and handmade petit fours 
 

£4.50 
__________ 

 
 

£39.00 for three courses 
 

Please leave mobile phones at reception 
where messages can be taken 

 


