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Golden Cross
Suggested pairing : Sauvignon Blanc

Sancerre Les Caillottes, JM Roger, Loire valley , France, 2020 £17.00 

Fourme D’Ambert
Suggested wine pairing : Semillon

Chateau Roumieu, Sauternes, France (100ml) £10.00

Munster
Suggested wine pairing : Tempranillo
Rioja, Orben, Spain, 2019 £15.00

Camembert de Normandie
Suggested wine pairing : Cabernet Sauvignon

Chateau Moulin de la Rose, Saint Julien, Bordeaux, France, 2017 £28.00

Gouda Boerenkaas 2 Year 
Suggested wine pairing : Pinot noir

Deloach, Russian River Valley, California, USA, 2019 £23.00

Corra Linn
Suggested wine pairing : Chardonnay 

Puligny Montrachet, Carabello-Baum, Burgundy, France, 2017 £33.00

Hand-picked fine cheeses, served with crackers, Orchid pear chutney and mustard candied fruits, jams and fresh honeycomb
Any selection: Three cheeses £14.00   Five cheeses £21.00

FINE CHEESE

Extra trimmings  £9.50
Smoked bone marrow £5.00

Cauliflower & leek cheese with milk crumble £6.00
Grilled broccolini with garlic and parsley dressing  £8.50

French fries with rosemary seasoning  £6.50 
Beef fat roasted potatoes £6.50

Padrón peppers with herb dressingPadrón peppers with herb dressing  £6.50
Baby gem lettuce & Heritage tomato salad with vinaigrette  £5.50

              

SIDES

Black Périgord truffle 5g
£15.00

Foie gras 50g
£12.50

SUPPLEMENTS

Chimichurri  £2.00
Lemon & chive beurre blanc  £2.00

Béarnaise  £3.00
Peppercorn  £3.00

Smoked bone marrow  £3.50

SAUCES

Sunday Roasts

Shaved Ibèrico ham Tuscan olive oil dressing,
with toasted sourdough bread

£14.50

Wild mushroom & black truffle arancini 
with crème fraîche and herb pesto 

£9.00

Argentinian red prawns
with fennel and apple salad,

 lemon aioli 
3pc £15    6pc £29

The Grill
45 day aged
Belted Galloway
Rib-eye 250g
 £42.00

45 day aged
Châteaubriand
Blue-grey 400g
£95 for two

45 day aged
Côte de Boeuf
Short Horn 600g
£92.50 for two

45 day aged
Belted Galloway
Fillet 200g
 £48.00

Cornish
Dover sole
350g 
£48.00 

Line caught
wild Seabass
200g
£38.00

Surf & Turf
Argentinian red prawns
& aged beef fillet 

with cognac beef bisque sauce 
£58.50

Starters

Padrón peppers 
with herb dressing  

£8.50

LIMITED EDITION SPECIALS

Both our classic Sunday Roasts and our Limited Editions are served with a Yorkshire pudding, glazed carrots,
hispi cabbage, roast potatoes and sausage stuffing.  Accompanied by homemade gravy, horseradish and bread sauce.

CUMBRIAN
CHICKEN 
£33.00

BEEF SIRLOIN
36 DAY AGED
£38.00 

To Share
CÔTE DE BOEUF

£96.50 

To Share
CHÂTEAUBRIAND

£99.00

ROASTED
CAULIFLOWER 

£28.50

RIB OF BELTED GALLOWAY 
100 DAY AGED BEEF
 with smoked bone marrow

£48.00



Please advise your waiter if you have any allergies.           A discretionary 15% service charge will been added to your bill.  

PUDDINGS

TEAS & COFFEES

COCKTAILS

BOTTLES

IAIN’S BLOODY GOOD MARY 
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