
Easter Sunday

2 COURSES £30 | 3 COURSES £39

STARTERS

Prawn & Crayfish Cocktail 
avocado, pink grapefruit

Saffron Mussels
white wine, garlic, focaccia croutons

Crispy Pork
piccalilli purée, pickles 

Salt Baked Heritage Beetroot
mustard & white balsamic, pear, pecan, basil

 South Beach Scallops
garlic butter, herb crumb (£7.50 Supp.)

MAINS

Salmon en Croûte
tenderstem broccoli, lemon butter sauce

Half Chicken
roast potatoes, carrot, parsnip, greens

Pumpkin & Sage Ravioli
truffle dressing, pine nuts

Rolled Leg of Lamb
roast potatoes, carrot, parsnip, greens

Half Lobster
garlic butter, fries (£15 Supp.)

DESSERTS

Strawberries & White Chocolate Mousse 

Dark Chocolate Cremeux
sea salt, blood orange

Crème Brûlée
pear and cinnamon

Sticky Toffee Pudding
clotted cream ice cream

British Cheese Selection
seasonal paste, crackers

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.




