
Please inform us of any allergies or intolerances before placing your order. V - Vegetarian, VE - Vegan, Df - Dairy Free, Y - Nuts, Gf - Gluten Free, Gf*, Df* - option available. Please 
note a discretionary service charge of 10% will be added to your bill. 100% of our service charge goes to our staff. Though our suppliers & chefs take great care to remove all bones from our 
boneless items, there remains a small chance that some may be present. Please exercise caution while eating. Prices shown in English Pounds currency. For dinner packages included with 

stays, a supplement applies listed above 

 

 

 

Sunday Roast 

S T A R T E R S 

Beetroot tartare 10 
 Rye bread, beetroot crisp, coral tuile, baby beetroot (V/GF) 

 
Beef Shin croquettes 13 

Slow-cooked beef shin croquettes, Pomme pure served with a rich red wine jus 
 

Cream of mushroom soup 10 
Served with toasted sourdough (Veg) 

 
Herb-poached prawn tian 12 

crunchy cracker crumb base, lifted with gochujang chilli, dill, lemon and spinach, finished with a crisp Parmesan tuile 
 

M A I N S 
 

Mixed Roast (Pork & Beef) 30 
Roast Beef 25 

Vegetarian Roast 22 
Pork Roast 25 

Chicken Roast 22 
Nut Roast 21 

All Roast include crispy roast potatoes, seasonal greens, carrots, honey roasted parsnips, braised red cabbage, Yorkshire pudding and red wine gravy 

E X T R A S 
Cauliflower Cheese 6.5 

Roast Potatoes 5 
Classic Fries 5 

Cheese on Fries 6 
Truffle Fries (Parmesan) 7 

D E S S E R T S 
Chocolate Délice 9 

Honey-glazed cherry, berry gel, salted caramel ice cream (V, GF) 
Poached Pear 9 

Candied pecans (V, GF) 
Banoffee Choux Bun 9 

Crumble, vanilla ice cream (V) 
 

Cheese Selection 13 
Somerset Brie, cheddar, Bath Blue, goat’s cheese, celery, grapes and artisan biscuits 

 

 


