
Hambleton Bakery Rye Sourdough Bread & Fennel Butter

Starters
Chicken & Ham Hock Terrine 

with brioche, grape chutney, bitter leaves & radish 

Or

Please inform staff of any dietary restrictions or allergies when ordering. This is a sample menu, subject to change. 
A discretionary service charge of 12.5% will be added to your bill.

M O T H E R ’ S  D A Y  S U N D A Y  L U N C H 
£69.50 for 3 courses  |  Served 12 – 4pm

Salmon Gravlax 
with potato pancakes, pickled cucumber, orange, 

honey & mustard dressing

Or

Celeriac, Apple & Crème Fraîche Soup (V)
with sparkenhoe red leicester rarebit on toast 

Crab & Avocado Cocktail
with devilled sauce, cherry tomatoes, baby gem,

cucumber crispy, capers & lemon 

Or

Goats Cheese, Leek & Oxalis Tart (V)
with beetroot ketchup, pickled walnut  

Mains
ROAST CHOICES

Corn Fed Half a Roast Chicken with Stuffing & Bread Sauce 
Dry-Aged Sirloin of Beef, Yorkshire Pudding Stuffed with Beef Shin & Marrowbone with Horseradish Hollandaise 

Farmer Lou’s Pork Belly Stuffed with Prunes, Sausage Meat Spinach & Sage
all served with duck fat roasted potato, chantilly carrots, cauliflower cheese & purple sprouting broccoli 

Desserts
Sticky Toffee Pudding 

with cornish clotted ice cream 

OrChocolate Délice 
with white cookie crumb 

Or

Yorkshire Rhubarb & Custard Mille-Feuille
with sicilian pistachio ice cream & ginger crumble

Croissant & Marmalade Pudding
with vanilla custard 

Or

Selection of Three British Cheeses, Chutney & Crackers 
with mrs temples blue, baron bigod & lincolnshire poacher 


