Father’s Day Lunch

2 Course £21.95 — 3 Course £25.00

Starters
2 R

Beef & Mushroom Broth
With Tarragon Dumplings

Seared King Scallops
Sweet Potato fondant & Asparagus Velouté

Confit Lamb Shoulder
Served Shredded, with spiced yoghurt, pickled Courgette & pomegranate

Steamed Mussels
In a Tomato & Chilli Broth

Griddled Asparagus
Poached Hen Egg, Pea Moussline & Micro Salad

Main Courses
52 R

Roast Rib of Beef
Slow Roast Belly of Pork

Nut Roast (v)
With Seasoned Vegetables, Chef’s Choice of Potatoes and
Yorkshire Puddings

Stout Braised Lamb Shank
On Champ Potatoes

Roast Seatrout with Preserved Lemons
On Jersey Royal Potatoes, Greens and Lilliput-Caper Beurre Noisette

Braised Heritage Carrots
Courgettes, Chickpeas & Spiced Goats Cheese Textures (V)

Please speak to your server about specific food allergies — full allergen information available on request
A 10% discretionary service charge will be added to your final bill



Desserts

2 R

Summer Berry Fool
Vanilla Cream Fraiche & Ginger nut Crumble

Sticky Date Pudding
Salted Butterscotch Ice Cream

Chocolate Fondant
Cherry & Hazelnut Biscotti

Bakewell Cheesecake
Almond Biscuit Base

Northern Selection of Cheeses
from a local producer, served with biscuits, chutney & fruit

*£3.95 Supplement*

Please speak to your server about specific food allergies — full allergen information available on request
A 10% discretionary service charge will be added to your final bill



