
starters

Roast Sirloin of Beef
Yorkshire pudding, roast potatoes, 

parsnips, carrots, garden greens

Roast Pork
crackling, roast potatoes, parsnips, 

carrots, garden greens

mains

A Selection
 of Ice Cream 

Isle of Wight Blue
 quince jelly and crackers

something sweet

sunday menu
2 Courses £25   |   3 Courses £30

If you are concerned about any food allergies, intolerances or dietary requirements, please ask a member of the team, who will be 
delighted to assist. All prices are inclusive of VAT. A discretionary 12.5% gratuity is added to the bill and divided between all staff, 

independently from the business.

VE – Vegan

Burrata
violetta artichoke, port 

marinated figs 

Cauliflower and Truffle 
Soup VE

 kale salsa verde 

Hass Avocado
crayfish and 

pink grapefruit salad 

Caesar Salad
cos lettuce, anchovy, brioche, 

buttermilk dressing 

House Cured Salmon
potato blini, 
sour cream

Chicken Milanese
Laverstoke Park mozzarella, 

winter leaf salad 

Sea Bream
citrus reduction,

 spinach, fries 

Sautéed Gnocchi VE
broccoli, hen of the woods, 

cobnut pesto

Ginger Banana Cake
sticky miso caramel, 

ginger ice cream

Vanilla 
Panna Cotta

blueberry and thyme 

Dark Chocolate Mousse
Maldon Salt, olive oil   


