FATHER'S DAY

Two courses 38 | Three courses 44

Sunday 21st June

STARTERS

Burrata Panzanella Salad basil, bitter leaves Vv *VE
Fritto Misto wild garlic aioli
Ham Hock Terrine celeriac remoulade, gooseberry chutney, buttered rye bread
Pistou Soup basil, spinach ravioli, Parmesan *v *VE

Bang-Bang Cauliflower sriracha and sesame mayonnaise, coriander shoots v

MAINS

all roasts served with Yorkshire pudding, roast potatoes, seasonal vegetables, and gravy
Dry-Aged Sirloin of British Beef homemade horseradish cream
Porchetta sage and onion stuffed apple
Roast Half Spatchcock Higher Welfare British Chicken wild garlic and herb butter
Redefine Meat™ Wellington mushroom duxelle VE
Rosemary Roasted Leg of West Country Lamb crisp pea and ricotta bon bon, homemade mint jelly
Trio of Roast porchetta, dry-aged sirloin of British beef, wild garlic and herb roasted chicken supplement 5

Cornish Hake apple cider beurre blanc, Norfolk Scraper spuds, sorrel, capers

DESSERTS
Belgian Chocolate Mille-Feuille maraschino cherries, raw cacao Vv
Créme Bralée thyme and honey, vanilla gelato v
Apple and Blackberry Crumble vanilla and lavender custard v *VE
Sticky Toffee Pudding spiced brandy snap, French vanilla gelato, miso butterscotch sauce v

Lancashire Cheese Eccles Cake, rhubarb and apple gel v

Strawberry and Elderflower Eton Mess Sundae v

SIDES

Caesar Salad charred croutons, Parmesan 5 Beef Dripping Skin-on-fries *VE 5
Tuscan Panzanella Salad v 5.95 Triple-cooked Beef Dripping Chips *VE 5
Mixed Buttered Spring Greens v 5 Truffle Cauliflower Cheese v /.5

V vegetarian. VE vegan. *"VE can be adapted to vegan. *V can be adapted to Vegetarian. An optional 12.5% service charge will be added to your bill.
Please make the team aware of any allergies you might have, before ordering. Dish ingredients may vary. An allergen matrix is available on request.



