
Sunday Roast Luncheon
2 Courses – £42 per guest

Roast Chicken 
With lemon, garlic and paprika

Rib of Beef 
With Mediterranean herb crust

All served with red wine jus, garlic and herb roasted potatoes,  
cauliflower cheese with Gruyère and Parmesan, roasted seasonal  

vegetables, and Yorkshire pudding.

Mushroom en Croûte 
With creamed leeks, lemon mascarpone and mushroom crème

Served with garlic and herb roasted potatoes, cauliflower  
cheese with Gruyère and Italian hard cheese,  

and roasted seasonal vegetables.

 

Desserts
Molten Fondant 

With chocolate and Tahitian vanilla ice cream

Crème Brûlée Cheesecake 
With vanilla, caramel crackling and forest berries

Tarte Tatin 
With apple, pear and clotted cream gelato
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