
SUNDAY LUNCH MENU  

TO START 

SOUP 
garden vegetable potage, crusty bread

CRAYFISH COCKTAIL 
gem lettuce, wholemeal bread

RUSTIC PORK TERRINE 
walnut ketchup, dressed leaves, toasted sourdough

add a homemade bread selection 3.00 

MAIN 

DARTMOOR BEEF 
served medium-rare, thyme-roast potatoes, garden vegetables, 
yorkshire pudding, horseradish, gravy 

CHICKEN  
roasted breast, sage & onion stuffing, thyme-roast potatoes,  
garden vegetables, yorkshire pudding, gravy

MONKFISH 
creamed potatoes, garden kale, parma ham crisp, champagne sauce  

COUS COUS & NUT ROAST 
thyme-roast potatoes, garden vegetables, vegan gravy 

DESSERT 

STICKY TOFFEE PUDDING  
vanilla ice cream, salted caramel sauce 

APPLE CRUMBLE  
vanilla custard  

CHEESE (5.00 SUPPLEMENT)

selection of local cheeses, crackers, chutney
 
Two courses 32.50
Three courses 39.50

gf./gluten-free | gfo./gluten-free option available | df./dairy-free | v./vegetarian | ve./vegan | veo./vegan option available

All prices quoted are in UK pounds (£). If you have an allergy or dietary requirement, please let our team know before 
ordering. Written allergen information is available on request and we’ll be happy to help. A discretionary 12.5% service 
charge is added to your bill. This goes directly to our team.
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