
Wild Garlic Soup / Truffle / Crispy Quail’s Egg 
Duck Rillette / Plum Chutney / Brioche
BLOK Prawn Cocktail / Bloody Mary / Chilli / Avocado / Gem / Lemon

Plum Upside Down Cake  / Cinnamon Ice Cream 
Rhubarb Cheesecake / Yogurt Sorbet / Honeycomb
Artisan Welsh Cheeses / Individual Accompaniments / Crackers

SUNDAY LUNCH 

Starters

Mains

Roasted Dry Beef / Broccoli Puree / Yorkshire Pudding
Roasted Leg of Lamb / Celeriac Puree / Braised Red Cabbage
Roasted Hake / Tenderstem Broccoli / Bisque 
Butternut Squash Risotto / Sage / Perl Las / Mushroom 

Dessert

Bread
House Soda Bread / Marmite Butter

(All served with: Duck Fat Roasties / Thyme Roasted Carrots & Purple Sprouting Broccoli / Cauliflower Mornay / Gravy)
Note: For children all portions of Sunday Lunch will be halved. 

Two Course - 37.0
Three Course - 40.0

All of our food is served in an environment where allergens are present, please let your waiter know if you have any
allergies or dietary requirements. We will take every reasonable precaution when preparing your food, however,
there is the risk of potential foods containing slight traces of allergens in our kitchen. 

A discretionary charge of 10% will be added to your bill.


