
£55 PER PERSON 

If you have any special dietary restrictions or allergies, please advise a member of the service team. A full list of allergens within each 
of our dishes can be obtained from your waiter. Prices are all inclusive of VAT and a discretionary 15% service charge is applicable. 

 

 

SUNDAY LUNCH MENU 
 
 
 
 

 
STARTER 

 
PEA & MINT VELOUTÉ 

Goat’s cheese, lemon, pickled red onion 
 
 
 

MAIN 
 

ROASTED DEVONSHIRE WHITE CHICKEN 
Sausage, sage & onion stuffing, caramelised cauliflower puree, roast potatoes, 

hispi cabbage, Yorkshire pudding, red wine gravy 
 
 
 

SIDES FOR THE TABLE 
(£5 Each) 

 
CAULIFLOWER & WESTCOMBE CHEDDAR GRATIN  

STOUT BATTERED ONION RINGS 
 
 
 

DESSERT 
 

PISTACHIO & LEMON TIRAMISU 
Limoncello, pistachio, praline 


