SUNDAY LUNCH

A WEE DRINK TO START

WHILE YOU WAIT

The WORST Bloody Mary EVER (as per tripadvisor) 13.5 ‘Those’ cauliflower cheese croquettes 8
Breakfast Margarita (tequila, marmalade, lime) 13.5 ‘That’ focaccia with rosemary & sea salt 5
Fresh Orange Mimosa 10 Picante Gordal olives 5
Glass of Renard Barnier Champagne 14 We offer unlimited still & sparkling filtered water for
£1 pp as part of our commitment to sustainability
STARTERS
‘1986’ Merguez sausages 11.5 SUNDAY BEST
flat bread & labneh
Wye Valley asparagus & hollandaise 13 All our roasts are s.erved with rc.>ast potatoe.s, maple
. oo . glazed carrots, spring greens, big fat Yorkshire
(or go vegan with extra virgin olive oil & aged balsamic) .
puddings.
Tuna tataki 13.5
avocado, mango & chilli salsa AGED HEREFORD RUMP OF BEEF
w / creamed horseradish 29.5
A bowl of Shetland mussels, garlic leaf butter 12.5/19.5
(as a main with fries) CRISPY PLANTATION PORK BELLY
. . w / apple sauce 26
Puglia stracciatella 13.5
courgette, smoked almond & mint ROAST CHICKEN
Grilled artichoke hearts 14 w / bread sauce 24
fine beans & mustard dressing (vg)
MAINS
Cornish fish goujons 19.5 SUNDAY BETTER
fries, tartare sauce
THAN ALL THE REST
‘That’ shrimp burger 22.5
sriracha mayo, fries OUR (SW) FAMOUS 28 DAY AGED
ABERDEEN ANGUS BEEF WELLINGTON
Bloody mary steak tartare, 22.5
egg yolk, crispy onions, fries Served with everything listed above and a big bowl of
Chickpea & herb pancake 19.5 cauliflower cheese gratin to share.
roast garlic hummus, asparagus & hazelnuts (vg)
serves 3-4 people 150
Linguine, Devonshire crab 27.5
spring onion, chilli & lemon serves 4-6 people 195
(AVAILABLE BY PRE-ORDER ONLY)
Grilled fillet of sea bream 28
wild garlic aioli & chilli greens
SIDES CAULIFLOWER CHEESE
Skinny fries 5
A big fat bowl for 2-3 to share 9.5
Mixed leaf salad 5

Please speak to one of our team about any allergies or dietary requirements.

A discretionary service charge of 12.5% will be added to your bill.



