Make yoursal s home. SUNDAY LUNCH

Sunday | 12pm - 4pm | 2 courses £28 | 3 courses £34

To Kick Things Off

Soup of the Day, Freshly Baked Bread

Crab, Celeriac Salad, Apple & Mustard Dressing

Cod Cheek, Curry, Onion Bhaji

Crispy Gnocchi, Brava Tomatoes, Aioli

Chicken Liver Paté, Onion Chutney, Sourdough Crackers

Lamb Neck Ravioli, Celeriac & Horseradish

Main Event

Roast Northumbrian Beef (Served Pink)

12 Hour Braised Alwinton Farm Lamb Shoulder
Low & Slow Pork Belly, Proper Crackling
Mushroom & Leek Pie

All the above served with Heritage Carrots, Tenderstem Broccoli,
Roasted Spuds, Buttered Mash, Carrot & Swede Mash, Yorkshire Pudding
& Cauliflower Cheese

Cod Fillet, Celeriac Fondant, Tenderstem Broccoli, Burnt Butter

After A Breather

Sticky Stout Pudding, Doddingtons Vanilla Ice Cream

Nesting Egg — White Chocolate Cremoux, Sea Buckthorn, Chocolate
Baked Vanilla Cheesecake, Mixed Berry Compote

Affogato — Doddingtons Vanilla Ice Cream, Coffee Chocolate, Espresso
Selection of English Cheese, Shallot Chutney, Sourdough Crackers,

Quince Jelly

£5 Supplement or £16 if Taken in Addition to a Dessert

Petit Fours for 2 £9 (optional addition)

PLEASE NOTE: Due to the size of our kitchen, we are unable to cater
for any dietary requirements, dislikes or allergies, unless the item can
be removed from the dish completely.



