Sunday Menu
£55.00

Roast vine tomato & red pepper soup, pesto
Twice baked cheese souffle
Chicken liver parfait, fig compote, walnut & raisin toast
Lightly poached salmon, heritage tomatoes, ajo blanco, basil
King oyster mushroom katsu curry, Asian salad

~000-

Nut roast pithivier, redcurrant jelly (V)
Pan fried sea bream, lobster bisque
Braised shoulder of Langar lamb, rosemary & garlic
Roast Sirloin of Harker’s beef, Yorkshire pudding, red wine gravy

All main courses are served with seasonal vegetables
~000-~

Lemon panna cotta, raspberries, elderflower sorbet
70% dark chocolate sundae, salted caramel
Rum poached pineapple, coconut sorbet, lime granita
English berry pavlova, raspberry sorbet

Extra Course
Twice baked cheese soufflé £9.50
English cheeseboard from £17.50

Selection of Newby tea or Stewarts petit fours £7.00

Some dishes may contain nuts. Please advise the waiter of your allergies. 12% service charge is added to your bill. Please inform reception if you

would prefer not to pay this.



