
 

 
 

Sunday Lunch 
3 courses for £43.50 
2 courses for £36.00 

           
           Starters 

 

Leek & potato soup  

parmesan beignet 
 

Cotswold white chicken terrine    

apricot & tarragon chutney, toasted hazelnuts 
 

Turbot & salmon fishcake    

   sauce gribiche, burnt orange & rocket 

  Mains 
 

          Traditional roast   

             with all the trimmings 
 

• Roast rump of beef from the Manor  

• Porcetta 

• Sweet potato & red pepper wellington 
 

Pan roasted salmon 

new potatoes, fennel, dill, orange dressing 

 

Desserts 
 

Bread & butter pudding                              

vanilla ice cream 
 

Chocolate brownie                                   

cocoa crumb, coconut ice cream  
 

Strawberry parfait                                       

    meringue, garden strawberries 

 

 

Wines by the glass 
 

Sparkling                 

2018 Gusbourne – Blanc de Blancs – Kent, England 
£16.00 
N.V. Biscardo-Prosecco-Veneto 
£12.00 

 

White 
2021 Gebrüder- Grüner Veltliner-Burgenland, Austria 
£10.00 
2023 Care Blanco Sobre Lias-Chardonnay-Spain 
£10.00 

 

Rosé 
2022 Gusbourne – Kent, England 
£16.00 
2023 Côtes de Provence, Domaine de L’Amour-France 
£13.00 
 

Red 
2018 Chianti Classico-Riserva-Italy 
£12.00 
2023 Care-Tinto Sobre Lias-Syrah-spain 

£9.50  

 
 


