
Sample Sunday Lunch 

 

 

 2 for £15 – Bloody Mary/Bellini 
 

Starters 

£8 

 

                                               Ham Hock terrine, St Clements gel, pickles, sourdough (gfo)  

Portobello mushroom & miso arancini, Korean chilli & tomato purée (vg) (gf) 

Seared pigeon breast, scotch quail egg, ponzu jus  

Red Gurnard saffron cream, trout roe (gf) 

Cornish Pollock katsu, seaweed tartare 

 

Roasts 

 Rare West Country beef rump, red wine & beef shin ragu  (gfo)  £18 

        Butternut squash & courgette nut roast, wild mushroom & rosemary gravy  (vgo, gfo)  £16 

Cider braised pork belly of Old Spot, black pudding fritter, crackling  (gfo)  £17 

Slow roasted lamb shoulder, shepherd’s croquette  (gfo)  £17 

Children’s portions of all roasts are available   £9 

All served with Yorkshire pudding, roast potatoes, vegetables & gravy 

 

Not a roast 

Whole Bream, fennel & dill, wilted green, saffron new potatoes (gf)   £17 

 

Sides 

Cauliflower cheese  £3    Roast potatoes  £3     Yorkshire pudding  £1    Wilted greens  £3 

 

Desserts 

£8  
 

Dark chocolate brownie, caramelised white chocolate, salted caramel ice cream, brandy snap (gfo)   

  

Chai panna cotta, sweet dukkah, raspberry sorbet (gf) 

  

Sticky toffee pudding, butterscotch, vanilla ice cream 

 

Affogato; double espresso over vanilla ice cream (vgo) £6 

    
 

Vegan Option Available 

 

(gf)- gluten free, (gfo)- gluten free available, (v)- vegetarian, (vg)- vegan 

Please inform us of any allergies or dietary requirements. We are happy to talk you through any of the dishes. 

An optional 10% service charge will be added to your final bill. 


