
Private Room Menu
Sundays in April & May 2024

STARTERS
English Asparagus, hollandaise & crispy duck egg

Lamb croquette & harissa mayo
Gin cured Chalk Stream trout, pickled fennel, mustard seeds & citrus dressing GF

MAINS
Haddock "Parker Bowles", mash, poached egg, Champagne butter sauce GF 

Chicken, chorizo & cheese pie, mash, greens, jus GF
Sunday roast options:

Cauliflower cheese steak
Roast pork belly, apple sauce

Roast beef sirloin, horseradish sauce
Roast chicken, bread sauce & stuffing 

All roasts served with Yorkshire pudding, roast potatoes, 
parsnip purée, crushed carrots & swede, green beans, gravy

DESSERTS
Raspberry & pistachio frangipane, white chocolate sauce

Banana split, candied nuts & salted caramel sauce GF

Cheese, apple & tomato chutney, crackers

Rocket, cherry tomato, Parmesan & shallot salad +£4




