
S U N D A Y

STARTERS

MAINS

SIDES

NIBBLES Focaccia bread, oil & balsamic vinegar (pb) 342 cal

Nocellara olives (pb) 153 cal

Beetroot & rosemary hummus (pb) 232 cal

The day’s seasonal soup, focaccia bread (v) 

Burrata, fermented honey with chilli & garlic, fresh bread (v) 

Sauteed garlic prawns, chilli & paprika, dipping bread 

Hot smoked salmon, pea & watercress tartlet, spinach & sun blush tomato salad 

Battered haddock fillet, chips, mushy peas & tartare sauce 1123 cal

Pan-fried sea trout ‘Nicoise’, crispy quail’s egg, caviar & salsa verde 905 cal

Spinach gnocchi, Rosary Ash & white wine sauce with fresh peas & shoots,

watercress pesto (v) 799 cal

Chipotle roasted cauliflower, squash & sweetcorn fritter, with a bean salsa (pb)

517 cal 

Sweet potato fries (pb) 249 cal

Koffman chips (pb) 537 cal

Onion rings with BBQ sauce, sour cream (v) 428 cal

House salad baby leaf, beetroot & carrot salad, with wholegrain mustard,

balsamic dressing (pb) 105 cal

V (vegetarian) - PB (plant based)

If you have specific dietary requirements or require allergy information, please ask. 

Please be aware that food containing allergens is prepared and cooked in our kitchen. 

A discretionary 10% service charge will be added to your bill.

TO SHARE House platter Nocellara olives, hummus, salt & pepper squid, chicken liver pate,

chutney, sticky pork belly bites, chorizo meatballs with aioli, aged Cheddar,

balsamic onions

ROASTS

Roast Beef horseradish cream 1010 cal

Roast Pork apple sauce 1140 cal

Roast Chicken with apricot, pork sage stuffing, bread sauce 1653 cal

Roast mushroom & cashew nut Wellington with vegan gravy (pb) 1184 cal

All roasts are served with Yorkshire pudding, roast potatoes, celeriac purée, hispi cabbage,

roasted carrots & parsnips, red wine gravy
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Please note : this is a sample menu as TGT Chef
updates this seasonally in line with suppliers. 
Please contact the team directly for the up to date
menu if you would like to pre order prior to arrival.


