
Please be advised a 12.5% service charge will be added to your bill, 
Our service charge is fully redistributed to our staff. 

Please bring any special dietary requirements or allergies to the attention of our waiting staff. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

TARTE TAT IN with cider sorbet                        6 

FLOAT ING ISLAND, traditional custard,  

toffee sauce and pink pralines     5 

RHUBARB MILLEFEU ILLE,  

mulled wine syrup and crushed rhubarb custard sweets   5.5 

CHOCOLATE FONDANT,  

vanilla ice cream and chocolate nut crunch   6.5 

CHEESE PLATTER  

and homemade chutney      per port 8.5 

AMARETTO AFFOGATO - vanilla ice cream, Espresso and amaretto shot     6.5 

 

TRADIT IONAL ROASTS  
 
 

TOPS IDE OF BEEF 15.5  
Yorkshire pudding, roast potatoes, seasonal vegetables  
 
WHOLE STUFFED GARLIC CHICKEN  24.5 
with seasonal vegetables, potatoes and stuffing 

 

STUFFED BELLY  OF PORK 13 
Yorkshire pudding, roast potatoes, seasonal vegetables 

 

BREAKFAST 
 

LOW FAT GREEK YOGURT  5.5 
with thyme infused honey and mixed nuts 

EGGS BENEDICT served on toasted muffin 7.5 

HOME BREAKFAST                              
small 5.5 
sausage, bacon, black pudding                    large 9 
Portobello, grilled tomato, eggs of your choice, toast 

EGG on  toa s t- the way you like -   1.5 

PANCAKES with maple syrup and crispy bacon 6.5 

BANANA FRENCH TOAST with citrus marmelade 5 

 

KIDS CORNER 
 

KIDS ROAST OF THE DAY 

FISH GOUJONS AND CHIPS 

CHICKEN GOUJONS with chips or salad 

----- 

Bowl of ICE CREAM OR SORBET 

BANANA FRENCH TOAST 

£ 8 
 

Every Sunday, kid’s table available with kid’s TV  

ART ISAN CHARCUTER IE BOARD - selection of home cured and smoked meats & pickles              7.5 

HER ITAGE TOMATOES AND IR ISH GOAT CHEESE SALAD, capers and shallot dressing (V) 6 

SNA ILS AND WILD MUSHROOMS on toast, garlic cream 6 

TOMATO AND MUSHROOMS FLAN, chives dressing (V) 5.5 

SOUP OF THE DAY 5 

TART IFLETTE - melted reblochon soft cheese on top of ratte potatoes, confit shallots & lardoons 6 

                                                                                                         Large 11                                                                     

F ISH POT AU FEU - fish filet with vegetables and herbs broth 13 

BEAN CASSOULET with tomato, grilled fennel and parmesan crisp (V) 12 

HADDOCK GOUJONS  with tartare sauce and rustic chips 12 

HOMEMADE SPICY  LAMB BURGER with lime cream and rustic chips 12 
  With cheese +1       with egg +1        with bacon +1 

 
DESSERTS 
 

CHOCOLATE FONDANT, white chocolate sauce 6.5 

RASPBERRY CREME BRULEE  5 

with coated chocolate spoon  

HONEY COMBE CHEESE CAKE 5 

with thyme infused honey 

CHOCOLATE BOMBE  6 

chocolate nut crunch, fresh raspberries, hot chocolate sauce  

CHEESE PLATTER and homemade chutney 8.5 

ALMOND BABA  5 
with cherries and strawberries  

DR INKS 
Groovy Mary with basil infusion   6.5 Fresh Orange Juice    4.5 Fresh mint tea    3 
Apple, ginger and mint lemonade   4 Smoothie of the day–   4  

SUNDAY BRUNCH 


