
  
 

Special Sunday Lunch Menu 

3 Courses for £29.95 
 

Hors d'œuvre and Amuse Bouche 
 

To Start 
 

Garlic buttered tiger prawns, tomato and pesto concasse, toasted brioche, peashoots 
 

Hickory smoked duck breast, fried rice noodles, plum gel, roast red chicory, pomegranate GF DF 
 

Crayfish tails and smoked salmon, tartare sauce, croutons, pickled cucumber,  

endive and pine nut salad DF 
 

Warm partridge breast, red cabbage remoulade, rocket oil, plum gel, watercress GF 
 

Cauliflower and smoked dapple cheese fritters, pomegranate and coriander dressing,  

Chinese five spice cream cheese V 
 

To Follow 
 

 

Roast Sirloin of beef, Yorkshire pudding, duck fat roast potatoes, seasonal vegetables, 

carrot and white onion purée, roast gravy £3.50 supplement GF* DF 
 

Roast pork loin, duck fat roast potatoes, seasonal vegetables, sage and onion stuffing,  

apple purée, crackling, roast gravy GF* DF 

 

Pheasant breast, sautéed new potatoes, cavalo nero, celeriac purée, carrot, redcurrant jus GF DF 
 

Seared sea bass, butter crushed new potatoes, courgette ribbons, roast carrot,  

white wine velouté GF DF* 
 

Smoked paprika gnocchi, sun blushed tomato, walnut and lentil duxelle,  

charred courgette, baby carrots, rocket oil DF V 
 

Desserts  
 

Chocolate and orange brioche bread and butter pudding, crème anglaise, rum mascarpone V 
  

Spiced plum panna cotta, honey roast fig, honeycomb tuile, elderflower sorbet GF* 
 

Dulce de leche cheesecake, caramelised biscuit, toasted pecans, blackberry compote V 
 

Dark chocolate tart, vanilla chantilly cream, salted caramel sauce, white chocolate brush stroke V 
 

Cherry and amaretto frozen soufflé, brandy snap biscuit, cherry compote GF* V 
 

Selection of homemade ice creams and sorbets GF DF* V 
  

European and Tropical fruits GF DF V 
please mention if you would like this served with or without fruit sorbet 

  

Norfolk and British Artisan cheese, celery, grapes & Norfolk chutney £3.50 supplement GF* V 
 

 

 
GF Gluten Free Dishes 

GF* Can be made gluten free 
DF Dairy free 

DF* Can be made Dairy free  
V Vegetarian 

 

 


