
If you have a food allergy or special dietary  
requirement please make one of the team aware 

 

 

 

 

 

 

 

S A M P L E  S U N D AY L U N C H  1 2 - 4 . 3 0 p m  

 

House negroni 8  Sparkling crement 125ml 7.5 

 

STARTERS 

Sourdough, olive oil butter          5 

Crispy blue cheese stuffed olives          6 

Nduja and mozzarella dough bites          6 

Courgette hummus, crumbled feta, toasted seeds and pitta      8 

Garlic wild mushrooms, polenta, pangrattato         9  

Braised beef on toast, smoked bone marrow, beef jus       9 

Cornish crab rarebit, lemon, tobasco         10 

 

MAINS 

Hayes meadow organic roast beef          17 

Higher Tresawle lamb leg           18 

Roasted chicken supreme          16.5 

Primrose herd pork belly           16.5 

Roasted red pepper & aubergine loaf         15 

 

All our roasts are served with roasted garlic & rosemary potatoes,  

cheesey truffled cauliflower & leeks, swede & carrot mash, roasted roots, 

Yorkshire pudding and gravy 

D E S S E R T  

Sticky toffee pudding, salt caramel sauce, clotted cream ice cream     7.5 

Dark chocolate mousse, pistachio, raspberry         8 

Croissant bread & butter pudding, earl grey custard        7 

Cheese              9 

The Liberator The Bishop of Norwich Cape LBV 100ml        6 


