
 

Sunday lunch Menu 

 £27.00 

                    CANAPES £4 EACH 

2 ROCK OYSTERS 

GREEN OLIVES WITH GOAT’S CHEESE & BLACK PEPPER 

TERUEL HAM WITH MUSTARD FRUITS 

 

STARTERS 

SHELLFISH BISQUE, ARMAGNAC CREAM 

POTTED DUCK LIVER’S, PUNTARELLE, LENTIL SALAD 

GLAZED ROCK OYSTER WITH LEEK PUREE 

BALLOTINE OF MACKEREL, POACHED YORKSHIRE RHUBARB 

 OXTAIL FAGGOT, POTATO PUREE & SMOKED BONE MARROW 

 

WILD GARLIC CUSTARD, CRISPY BACON 

& SLOW COOKED HEN’S EGG 
 

MAIN COURSES 

AGED RIB OF BEEF WITH HORSERADISH CREAM  

& YORKSHIRE PUDDING (£10 SUPPLEMENT) 

ROE VENISON SAUSAGE ROLL & SPICED CARROT 

REGGIE JOHNSON’S DUCK, PASTILLA & ORANGE 

FISH PIE (HAKE, SALMON, JOHN DORY) 

ROAST FILLET OF GURNARD, ROMESCO CRUMB, 

OLIVES & SLOW COOKED OCTOPUS 

 

STEAMED PLAICE WITH TEXTURES OF ONION 
 

DESSERTS 

BLOOD ORANGE, SOFT CHEESE & TOASTED OATS 

GLAZED LEMON TART, THAI BASIL SYRUP 

 

PASSION FRUIT PARFAIT, COCONUT MERINGUE & LEMON CURD 

 

PEAR & LIME PANNACOTTA, YOGHURT SORBET 

 

WARM CARROT CAKE, WALNUTS & HONEY ICE CREAM 

CHOCOLATE SHORTBREAD WITH SALTED CARAMEL 


