
Please inform us of any allergies or intolerance before placing your order, we are
always happy to help. A discretionary service charge of 13.5% will be added to

your final bill. All prices are inclusive of 20% VAT.

Ve - Suitable for vegans    V- Suitable for vegetarians

Available 1pm - 4pm

2 courses £40 per person 
3 courses £48 per person

SUNDAY ROAST

SNACKS | £6 each

Padron Peppers, soy, salt & pepper (Ve)

Nori Focaccia, miso butter 

Prawn Crackers, green chilli dip 

STARTER

Dressed Cromer Crab, kimchi brown crab emulsion, coriander

Beef Short Rib Croquettes, sriracha sauce, pickled ginger

Laksa Soup, prawn and chive dumplings, green onion

Miso Heritage Carrots, goat curd, endives, sambal oelek, mint (V)

MAIN COURSE

Line-Caught Sea Bass, sauce moilee, toasted coconut

Roasted Cauliflower, pickled apple, pumpkin seed satay, peanut rayu (Ve) 

All served with duck-fat roasted potatoes, seasonal greens, 
leek & cauliflower cheese, Yorkshire pudding, Sunday gravy

28-Day-Aged Hereford Sirloin, horseradish

Jimmy Butler’s Pork Belly, char siu

Devon-White Chicken Ballotine, garlic & tarragon

DESSERT

Selection of British Cheeses, crackers & fig chutney

(Supplementary price of £8)

Homemade Ice Cream or Sorbet 

(Please check with our team for today’s selection)

Seasonal Pavlova,  fruit compote & vanilla chantilly

Banoffee Mousse, Guanaja 70%, lime sorbet (Ve)

Scan to explore our trusted suppliers
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