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EASTER SUNDAY LUNCH



Ballotine of Chalk Stream Trout
Fresh Herbs, Creme Fraiche

Pressed Terrine of Norfolk Black Leg Chicken
Celeriac & Mushroom, Tarragon Mustard Mayonnaise, Toasted Sourdough

Braised White Asparagus
Chopped Soft Boiled Fgg, Chive, Hazelnut, Hollandaise

Hand Rolled Strozzapreti

Chicken Stock Emulsion, Parmesan

Beetroot Carpaccio
Roasted Beets, Cashew Curd, Watercress (Ve)

Norfolk Black Leg Roast Chicken
Bread Sauce

Devon Lamb Cutlets
Wild Garlic Hollandaise, Mint Sauce

Slow Roasted Lake District Farm Sirloin of Beef
Horseradish

Yorkshire Pudding
Roasted Potatoes
Seasonal Vegetables



Dover Sole Meuniere (600g)
Grilled with Brown Butter, Capers, Parsley, Lemon

Miso Roasted Celeriac
Chestnut Crumb, Hen of The Woods Mushroom, Greens, Truffle Jus (Ve)

Gnocchi Parisienne
Heritage Root Vegetables, Crisp Gem, Parmesan (V)

Rhubarb, Orange & Yogurt Pavlova (/%)

Passion Fruit, Milk Chocolate & Hazelnut Egg

Crépe Suzette Flambéed at the Table
Vanilla Ice Cream

Selection of Seasonal Cheeses
Truffle Honey, Peter’s Yard Crackers, Raisin & Walnut Bread

(V) Vegetarian (Ve) Vegan
Our fish is MSC certified. Our meat is Red Tractor certified.
Food Allergies and Intolerances: Should you have any questions regarding
the content, preparation or calorie information of any of our food please ask one of our team.
A 15% discretionary service charge will be added to your final bill. All prices include VAT.



