
sunday lunch
available 12pm – 3pm | £27.95 per person

starter

chef’s soup of the day (v, vg)

prawns & melon cocktail and marie-rose sauce

beetroot carpaccio (v, vg) with mozzarella, wild rocket, walnuts, pomegranate and balsamic glaze 

bruschetta bruschetta (v, vg) toasted bread, chopped & marinated tomatoes, garlic, olive oil and basil 

chicken liver & port pate served with toasted bread and red onion chutney

whitebait fritti served with tartar sauce

main course

roast of the day served with all the trimmings

pork medallions served with roast trimmings

catch of the day prawns, lemon and butter sauce, with roasted new potatoes and seasonal vegetables 

risotto primavera risotto primavera (v, vg, gf) mixed spring greens and sage risotto

pizza margherita (v) or prosciutto e funghi ham & mushrooms

truffle & porcini ravioli in a creamy sauce and parmesan shavings 

 dessert

affogato vanilla gelato & espresso coffee
add frangelico liqueur £3 supplement 

 classic tiramisu

cheesecake cheesecake of  the day, with fruit coulis

2 scoops of gelato

sIcIlIan cannolli traditional rolled wafers filled with ricotta cream, 
pistachio crumbs and drizzled with chocolate  

 

there is a 10% service charge added to the final bill


