
S U N DAY  L U N C H  M E N U  
 

D       
 

Champagne mimosa - Ayala champagne, Eager orange juice  £9.50   
 

Bloody Mary - vodka, tomato juice, Worcestershire sauce, lemon juice, celery salt  £8.50   
 

Tarquin’s Blackberry Gin - with Fever-Tree lemon tonic  £8.50  

 

No & Low Alcohol: 
Sipsmith “FreeGlider” & Fever-Tree Tonic  £5.95    McGuigan Zero Chardonnay  £18.95    Guinness 0.0%  £4.95     

 

S         
 

Somerset pork sausage roll, latticed all butter puff pastry, house pickles and chutney  £8.50 
 

Brussels pâté, caramelised red onion chutney, Melba toast   £8.50 
 

Smoked haddock croquettes, parsley and chive emulsion £7.95 
 

Panisse, crispy chickpeas, ribboned pickled carrot, vegan feta    £7.50 
 

Sea salt & black pepper squid, garlic mayo   £8.50 
 

S       R        
 

Our roasting joints are all served with seasoned roasted potatoes, Yorkshire pudding, cauliflower  
cheese, gravy and fresh market vegetables 
 

Roast rump of British beef (served medium-rare)   £19.50 
 

Roast rolled leg of lamb    £20.50 
 

Roast pork belly porchetta    £17.95 
 

Butter roasted chicken & bacon ballotine     £17.95 
  

Trio of roasts - a large selection of up to three of our roasted meats finished with a pig in blanket      £24.50 
 

Walnut, lentil & date nut loaf     £16.95 
 

S       S       
 

Pigs in blankets £4.95  |  Bowl of cauliflower cheese £4.95  |  Extra Yorkshire pudding £1.50 
 

Thick cut chips  |  Seasonal greens  |  Side salad  |  Onion rings  |  Mashed potato All £3.95 
 

O      M      
 

10oz “Tribute Ale” beer-battered cod, tartare sauce, mushy peas, seasoned chips     £17.95 
 

Prime beef burger, bacon jam, Dijon mayo, cheddar, thick cut chips £17.50 
 

Buttermilk chicken burger, buffalo sauce, blue cheese mayo, thick cut chips £17.50 
 

D         
 

Rhubarb and custard slice, rhubarb & rose gel    £7.95 
 

Cardamom pannacotta, almond sablé, mixed berries, Marshfield “Very Vanilla” ice-cream    £8.50 
 

Triple chocolate brownie, salted caramel, Marshfield “Very Vanilla” ice-cream     £8.50 
 

Bramley apple crumble with Marshfield “Very Vanilla” ice-cream or custard    £7.50 
 

Bread & butter pudding, brandy poached Earl Grey prunes, Marshfield “Very Vanilla” ice-cream   £7.50 
 

“Marshfield Farm” ice-cream       Three Scoops - £7.95 
Very Vanilla  |  Chocolate Heaven  |  Succulent Strawberry  |  True Coffee  |  Salted Caramel  |  Mint Choc Chip 
Vegan Salted Caramel  |  Mango Sorbet  |  Lemon Sorbet  
 

Boozy affogato, Marshfield “Salted Caramel” ice-cream, double espresso, Frangelico, crushed Biscoff     £8.50 

 
 

  Vegetarian    Vegetarian OPTIONAL     Vegan     Vegan  OPTIONAL    
 

  No gluten-containing ingredients     No gluten-containing ingredients OPTIONAL  
 

Full allergen information is available upon request and on our website.  We take steps to minimise the risk of cross contamination, however we do not have specific 
allergen-free zones in our kitchens and it is NOT possible for us to guarantee separation of all allergens.  We apply a discretionary 10% service charge which is 
shared amongst all kitchen and serving staff, including those that have looked after you today.  If, for whatever reason, you would like this service charge removed, 

please just ask a member of the team. 


