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Please note that some of our dishes may contain nuts or a trace of nuts. 
Please check with a member of staff if you have an allergy. 
Prices are inclusive of VAT but do not include a service charge. 

 

Sunday Lunch Menu (Example) 
 
 

Starters (£4) 
 

Six Soup of the Day 
- 

King Prawn and Crayfish Salad with Chilli Jam 
- 

Smoked Trout Served with Horseradish Heritage Potato Salad 
- 

Grilled Goat Cheese with Baby Pears and Pickled Walnuts 
- 

Swallow Smoked Salmon with Boulmer Crab on Toasted Walnut Bread 
- 

Venison and Foie Gras Terrine with Onion Chutney and Toast 
 
 

Mains (£10) 
 

Roast Rib of Northumbrian Beef, Pan Jus and Yorkshire Pudding 
- 

Leg of Blackface Lamb with Minted Jus 
- 

Roast Onion & Goats Cheese Strudel, Pumpkin Puree (v) 
- 

Breast of Free Range Chicken, Champ Potato with Mushroom and Madeira Cream 
- 

Pan Fried Sea Bass Niçoise 
- 

Courgette and Fennel Seed Blini with Three Tomato Fondue and Parmesan Crisp (v) 
 
 

Puddings (£4) 
 

Raspberry Clafoutis 
- 

Sarah’s Lemon Posset with Hazelnut Shortbread 
- 

Sticky Toffee Pudding Served with Toffee Sauce 
- 

Warm Chocolate Brownie with Wild Cherry Ice Cream 
- 

Pimms Jelly Knickerbocker Glory 
- 

Chocolate Chip Bread & Butter Pudding with Coconut Ice Cream 
- 

Selection of English Cheeses (£2.00 Supplement) 


