Lunch

Sunday 23rd May

2 courses for £16.50

3 courses for £20.00

Cream of leek and potato soup

Organic smoked salmon, beetroot remoulade and citrus dressing

Cured Italian ham, mozzarella, olive, dried tomatoes and pesto dressing

Stilton, caramelised onion and spinach tart, plum chutney 

Warm English asparagus, poached egg, cheddar fondue sauce

*

Homemade spinach and mushroom pancakes, garlic confit, cheese fondue sauce

Seared fillet of sea bass, Jersey new potatoes, baby capers and parsley

Fillet of hake with slow cooked cherry tomatoes and aioli

Slow roast Priors Hall belly of pork, apple sauce and roast potatoes 

Marinated Highbury Farm leg of lamb, braised red cabbage and garlic mash

(All main courses are served with panache of vegetables or salad)

*

Rhubarb mess

Panettone bread and butter pudding

Warm chocolate pancakes, caramel cream

Sherry and raspberry trifle

British and Irish Cheeses

*

Filter coffee or tea only

Please note that the bread we serve contains nuts or a nut trace element.

An optional 10% service charge will be added to the bill

