sunday
lunch

2-course 40
3-course 48.5

a service charge of 12.5% will be
added to the final bill

se inform your waiter of
od allergies or special

tender
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mains

_spiced monkfish, mole sauce, bombay potatoes, wilted
spinach, coriander

sunday roast

_ roast salt-aged sirloin of hereford beef
_ roast corn-fed chicken
_ vegetarian nut roast

served with yorkshire pudding, traditional vegetables
and red wine sauce

_ cauliflower cheese 6.5

desserts
_ blueberry & earl grey mousse cheesecake

_ tonka bean créme brulée, toasted rice, strawberries & thai
basil

_ sticky toffee pudding, vanilla ice cream, butterscotch

_ selection of british cheeses, crackers, chutney and grapes
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shacks

_ pork crunch, lime pickle mayonnaise 6

_ mixed pitted lemon & chilli olives 5

_ mesquite smoked almonds 5

_ sourdough bread, churned butter, manchester honey 6

_ cornish oyster, green apple, wasabi & yuzu 4

small plates
_ soup of the day

_ roast gurnard fillet, saffron soused vegetables, saffron
aioli, croutons

_ mushroom parfait, Pedro Ximenez sherry, ceps, black
truffle & toasted brioche

_ salt-aged pork, bury black pudding and pistachio paté
en croute, date & apple ketchup
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