
Sunday A La Carte Menu 

 
 

Brunch 12am-2pm 
Nduja On Toast- Chive & Garlic Cream Cheese, Poached Eggs, Chives              7.2 
Eggs Benedict- Home-made Muffin, Roasted Ham, Hollandaise, Chives           8.5 
Eggs Florentine- Home-made Muffin, Wilted Spinach, Hollandaise, Chives      8.2 
Eggs Royal- Home-made Muffin, Smoked Salmon, Hollandaise, Chives             8.5 
Crushed Avocado & Poached Eggs- Lemon, Chilli, Seeds, Sourdough                7.5 

 

Starters 
Spring Vegetable Soup – Homemade Bread V    7 

Duck Liver Parfait – Blood Orange Gel, Torched Orange Segments, Toasted Brioche 8 
Chicken & Chervil Terrine – Coronation Mayonnaise, Curried Golden Raisins GF 8 

Cured Chalk Stream Trout – Poached Rhubarb, Grapefruit & Chilli Dressing, Crème Fraiche, 
Wholemeal Croute 9 

Hickory Smoked Cauliflower- Wild Garlic Pesto, Fennel BBQ Sauce, Green Chilli, Puffed Wild Rice GF 
Ve 8 

 

Mains 
Cider Battered Sustainable Fish - Thick Cut Sagitta Chips, Homemade Tartare Sauce, Mushy Peas OR 

Curried Chickpeas       (Add Both For 1.95) (GF) 16 
Home-Made Lamb Burger - Grilled Red Pepper, Tzatziki, Lollo Rosso, Pretzel Bun, Fries  15.5 

Harissa Roast Carrots – Sour Cream, Garlic Cannellini Bean & Spinach, Dukkah Spice, Curried Golden 
Raisins, Wild Garlic GF V 17 

Pan Seared Fillet Of Seabream- Sautéed Potatoes, Samphire, Sun Blushed Tomatoes GF 16 
Crispy Tofu Salad – Quinoa, Peanut, Chilli, Mango, Rocket, Maple & Soy Dressing Ve 13.5 

Grill: 
8oz Fillet Steak (GF) 29 

8oz Sirloin Steak (GF) 24 
10oz Ribeye Steak (GF) 26 

Seared Swordfish Steak (GF) 22 
 

All Above Served With Parmesan Chive Chips, Watercress & Balsamic Dressing 
Sauces: Red Wine Jus (GF) Brandy Peppercorn (GF) Port & Blue Cheese (GF) Cafe De Paris Butter (GF) 

All 2.5 
 

Desserts 
 

Mint Parfait – Aerated Milk Chocolate, Dark Chocolate Gel, Pistachio  V GF 8 
George’s Sticky Toffee Pudding - white Chocolate Fudge, Honeycomb, Toffee Sauce, Ice Cream V 8 

Apple & Rhubarb Crumble– Ginger & Oat Crumble, Vanilla Anglaise 8 
 

Selection of Cheshire farm Ice Cream/Sorbet     V ,GF      4 
 

Cheese Course 
3 Piece Cheeseboard – Selection of Procter’s Cheeses (Ask Server For Details) Black Sesame Crackers, 

Quince Jelly 10 

 

 

 


