
 

 
 

Sunday Lunch 
3 courses for £49.50 
2 courses for £40.50 

           
         Starters 

 
Vichyssoise cheese straw 
 
Beetroot cured gravlax, dill emulsion, crème fraiche, focaccia croutes  
 
Chicken liver parfait, apricot chutney, toasted brioche, cranberry ketchup 
 

  
 Mains 
 

Traditional roast with all the trimmings 
 
• Porchetta      
• Roast beef from the Manor   
• Mushroom & spinach pithivier    

 
Roasted cod, courgette, crushed potatoes,  
white wine sauce 

 
Desserts 
 
Eton mess garden strawberries, vanilla chantily 
 
Chocolate mille feuille brownie ice cream 
 
Pain perdu vanilla ice cream 
 

 
 

Sparkling 125ml   
2019 GUSBOURNE - Blanc de Blancs -  
Kent, England  £16.00 
BRUT RÉSERVE-Charles Heidsieck-
Champagne, France             £20.00 
 

White 
CHENIN BLANC - Ken Forester -  
Stellenbosch - SA 2023 £12.00 
ALBARINO - Beykush - Mykolaiv - Ukraine 
2022   £13.50 
 
Rosé    
GUSBOURNE - Kent, England 
2022             £16.00 
CÔTES DE PROVENCE - Mirabeau -  
France 2023   £14.00 
 

Red 
MALBEC - Lujan de Cuyo - Mendoza,  
Argentina 2022  £16.00 
CABERNET SAUVIGNON-Leeuwin  
Estate, Australia 2020 £17.00 


	Chocolate mille feuille brownie ice cream
	Pain perdu vanilla ice cream

