
 

 

 

SUNDAY LUNCH MENU 
 

Three Courses £49.50 

 

Starters 

Soup of the Day 
(see server for today’s flavour) 

Smoked Salmon John Ross (F, M, Su) 

whipped mousse, lemon, caper, shallot  

Chicken Pressing (Ce, M, Su) 

apple puree, pickled shimeji, shaved radish, aerated crackling 

Beetroot Carpaccio (M, G, So, Su, N) 
Driftwood goat’s cheese, hazelnut, herb crumb, truffle honey  

Steamed River Exe Mussels (Mo, M, Su, So, G, Ce) 

tomato & chilli sauce, smoked paprika, coriander, malted sourdough 

 

Main Courses 

Traditional Roast Berkshire Beef, Dry Aged 60 days (Ce, E, G, M, Su) 

Yorkshire pudding, horseradish, roasting garnish 

Orchard Farm Belly Pork, Dry Aged 28 days (Ce, G, M, Mu, Su) 

traditional roasting garnish, roast apple purée, crackling 

Pan Roasted Cornfed Chicken (Ce, G, M, Su) 

roasting garnish, thyme jus 

Pan Roasted Halibut (F, M, Su) 
sautéed new potato, tender stem broccoli, asparagus, butter sauce 

Spinach & Ricotta Gnocchi (E, G, M, Su, N) 
basil & pine nut pesto, parmesan 

 

 

 

 

 
We support the British fishing industry and day boats who line catch beautiful native fish on our shores. 



 

 

 

 

 

Desserts 

Apple & Cranberry Crumble Tart (M, E, G, So) 

vanilla ice cream 

Sticky Toffee Pudding (M, E, G, So) 

salted caramel sauce, caramel ice cream 

 

Dessert of the Day (please see server) 

Ices 
selection of pacojet ice creams & sorbets churned daily 

(please ask your server for today’s selection) 

 Selection of 3 Fine English Cheeses (Ce, G, M, Mu, Se, Su) (£3 supplement) 

Dorset crackers, onion chutney, quince, fresh grapes 

 

 

 

A discretionary 12.5% service charge will be added to your bill for all food & beverage services 

and will be shared by the entire team. 

 

If you are affected by a food allergy or intolerance, please inform a member of staff who will be happy 

to assist you with your order and note the following menu content abbreviations for your information: 

 

We cannot guarantee all items on the menu are free of any allergens 

Ce - Celery   C - Crustaceans   E - Egg   F - Fish   G - Cereals containing Gluten   L - Lupin   M - Milk & Dairy    

Mo - Molluscs   Mu - Mustard   N - Tree nuts   P - Peanuts   Se - Sesame   So - Soybeans    

Su - Sulphur dioxide & Sulphites   V - Vegetarian    PB- Plant Based 

 

 


