
 

 

sunday lunch. 

snacks (6 each) 
comté gougères 

smoked marcona almonds 

saucisse sec, cornichons 

smoked cod’s roe blinis, heritage radish, dill 
 

small plates 
beetroot soup, horseradish crème fraiche 12 

burrata la latteria, castelfranco, blood orange, hazelnuts 15 

3 maldon rock oysters, mignonette 15 

chicken liver & foie gras parfait, brioche, chutney 15 

beef tartare, paris browns, lovage mayo 15 

 

large plates 
red wine & radicchio risotto, gremolata 26 

cornish turbot, palourde clams, cavolo nero, seaweed butter 28 

 

roasts 
cornfed chicken supreme 28 

aged rare breed sirloin 30 

longland farm goose breast (for 2 to share) 70 
(all served with yorkshire pudding, roast potatoes, carrots, greens and gravy) 

 

to finish 
chocolate & praline tart, crème fraiche 10 

spiced pannacotta, poached pear 10  

sticky date pudding, butterscotch 10 

homemade ice creams & sorbets (4 per scoop)  

selection of buchanan’s cheeses, sourdough crackers 14 


