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AI-generated content may be incorrect.] SUNDAY LUNCH MENU
ALLERGIES / DIETARY REQUIREMENTS - Please let us know prior to ordering 
Many of our dishes can be adapted for GF




NIBBLES
Mixed marinated olives 4.50 
Selection of breads, balsamic & olive oil 5.95
French Rosemary Almonds 4.50
[bookmark: _Hlk8982658]
SMALL PL ATES 
Cream of celeriac soup, hazelnut crumb, chive oil & warm crusty roll £8.95
Heritage beetroot tartare, crispy capers, soy cured egg yolk, black garlic aioli, garlic & thyme croutes £9.25
Breaded Cricket St Thomas brie, apricot & cranberry marmalade, roasted pumpkin seed pesto, baby mixed leaf £9.50
Spiced duck leg, pork belly & pistachio terrine, date & plum chutney, sunflower toast £9.95
Salt & pepper calamari, saffron & garlic mayonnaise & dressed leaves £9.50
South coast mussels, garlic, white wine & herb cream £10.50 / £21.50 as main with chips & sunflower bread

MAINS
[bookmark: _Hlk157929258]Roast sirloin of beef & horseradish sauce £22.95 / loin of pork & apple sauce £19.95 / garlic & thyme roasted chicken breast £19.95
Heritage beetroot, squash, brussel sprout, spinach, hazelnut and ricotta filo roulade £19.95
· All served with rosemary & garlic roast potatoes, Yorkshire pudding, honey roasted root vegetables, fine beans, kale, savoy cabbage, cauliflower & broccoli cheese

Pan fried hake, salmon arancini, spinach, leeks, samphire, saffron & caviar cream £25.95
Battered pollock, triple cooked chips, crushed peas & tartare sauce £18.95 
Traditional mac & cheese, parmesan crumb & blue cheese Waldorf salad £18.95

DESSERTS all £9.50
Sticky toffee pudding, salted caramel sauce & vanilla bean ice cream
Lemon posset, spiced blackberry compote, honey madeleine
Dark chocolate and mint crémeux, crystallised coffee sponge, mocha mash mallow, milk chocolate sauce & fresh raspberries
White chocolate and cranberry bread and butter pudding, orange zest crème Anglaise
Passion fruit curd tart, meringue gems, passion fruit seed coulis & pine nut ice cream

DESSERT WINE – Il Cascinone, Palazzina, Moscato d’Asti 100ml £7.50
[bookmark: _Hlk170805821]
Affogato – Styles Farm vanilla ice cream with a shot of espresso & Amaretti biscuit
Add your favorite ‘tot’ for £3.50

Farm ice cream & fine biscuit: Vanilla, strawberry, chocolate, honeycomb, salted caramel
Sorbet: Lemon, raspberry, mango & passion fruit
3 scoops £8.50, 2 scoops £5.95, 1 scoop £2.95

SELECTION OF WEST COUNTRY CHEESES £11.50 - Greens of Glastonbury Twanger, White Lake Driftwood, Yarlington Blue, Yarlington soft, homemade chutney, grapes & crackers

PORT – Krohn LBV 2016/2017 50ml £4.20 / Krohn Colheita 2006 50ml £5.50
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