
Please always inform your server of  any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and 
we cannot guarantee the total absence of  allergens. Detailed information on the fourteen legal allergens is available on request, however 

we are unable to provide information on other allergens. A discretionary optional service charge of  13.5% will be added to your bill. 
Includes VAT.  Vaping is not permitted. * Offer available only with set menu offering. Does not apply with A La Carte options.

S I D E S

S U N DAY  ROA S T

 Shellfish for two 
lobster, scallops, tiger prawns with garlic butter 

£110.00

Kimchi fried Brussels sprouts
edamame and sesame seeds 

£7.75

Spinach(vg/v) 
steamed, buttered or olive oil and garlic 

 £6.75

Yorkshire pudding (v)   
£2.00

 Sirloin of  Black Angus beef  
Yorkshire pudding, roast potatoes and 

seasonal vegetables 
£34.50 

    Gem heart salad (v)  
Champagne and herb vinagraitte 

£6.50

Roasted potatoes (vg)                
£6.50

Potatoes (vg/v)  
chipped, mashed or heritage 

£6.75

Mixed oysters 
with spicy sausage 

     six £32.00 / dozen £64.00

Château Lomothe-Bouscaut- Pessac-Léognan, Bordeaux, France 2020- Carafe 375ml - £45 

Cambria Chardonnay- Katherine’s Vineyard- Santa Maria Valley, USA- Carafe 375ml - £45 




