
SUNDAY MENU



#

SAMPLE MENU

Bread Selection, whipped butter  V 	 £7.00
Padron Peppers, maldon, sumac  VG  GF  	 £9.00
Charcuterie Selection, finocchiona, mortadella, coppa  GF 	 £15.00
Corn Ribs, house seasoning, chilli, sriracha mayo  V  GF  	 £9.00
Cheese Croquette, 3pc, Quince jelly, parmesan  V 	 £9.00
Crispy Baby Squid, seaweed seasoning, green chilli, lime, radicchio  GF 	 £7.00

Burrata, peach gazpacho, basil pesto  V  GF  	 £14.00
Heritage Tomatoes, mixed heritage tomatoes, smoked ajo blanco  VG  	 £8.00
Rigatoni, artichoke, mint, parmesan  V 	 £12.00
Brixhamwild Wild Seabass Ceviche, miso tigers’ milk, passion fruit, cancha, coriander  GF 	 £12.00 
Bisque Steamed Mussels, white wine, sambal, chive  GF 	 £12.00
Galician Octopus, romesco, roasted baby potatoes, smoked paprika  GF 	 £13.00

All served with roast vegetables, potatoes, yorkshire pudding & gravy 

Roast Pork Belly, quince jelly 	 £24.00
Roast Beef Rump, horseradish 	 £27.00
Whole Spatchcock Baby Chicken, chimichurri	 £24.00
Beetroot Wellington  VG 	 £22.00

Caesar Salad, baby gem, parmesan  GF  	 £9.00
Skin on Fries, herbs, paprika  VG  GF 	 £6.00
Cauliflower Cheese  V

Burnt Cheesecake, strawberry compote 	 £9.00
Tiramisu, marsala, mascarpone, ladyfingers 	 £8.00
Cremoloso Ice Cream, honeycomb, vanilla	 £6.00
Sorbet, mango, lemon 	 £6.00

V  Vegetarian    GF  Gluten Free    VG  Vegan

If you have any allergies or dietary requirements, please inform a member of our team.  
There will be a discretionary 12.5% service charge added to your bill. All prices inclusive of VAT.


