
Summer Sunday Menu

SMALL PLATES

Heritage tomato salad, basil oil, herb sourdough croutons, garden herbs, pickled

shallots (vg/s)- 8.75 

   Potted brown shrimp, soda bread, lemon, watercress, dill caper mustard

mayonnaise- 17.95 

Air dried beef, bocconcini, rocket, olive oil, kalamata olives, lemon oil, semi dried

confit cherry tomatoes (gf)- 11 

Tomato and beetroot gazpacho, goats cheese mousse, sourdough crackers (v)- 9.5 

Tempus No. 8 spiced pork relish flatbread, pink pickled onion, feta yogurt- 11.5  

 

BITES

Chorizo croquettes, aioli (df)- 9.5 

Bowl of Provencal smoked almonds (vg/n)- 4.75

Breaded Kilhorne langoustine, sauce gribiche, watercress- 9 

King Peter ham, grissini, parmesan, olive oil, Modena balsamic glaze, Kalamata

olives, seasonal leaves- 12.5 

Padron peppers, smoked sea salt (vg/df/gf)- 5

Chargrilled pitas and dips (v/n)- 8 
Baskerville summer garden herb with feta, yoghurt and garlic, 

Maltese broad bean, smoky BBQ muhammara

ROASTS 

Tempus Foods 82 day aged Sirloin of beef – 24.5

Red wine, garlic & rosemary 10 hour braised leg of lamb – 19.5

Luxury nut roast with cashews & cranberries (vg) (gf) (df) – 14.5

Served with: roast potatoes, Yorkshire pudding, cauliflower cheese, whole roasted

carrot, cavolo nero, shredded cabbage with bacon lardons, 

mashed swede & carrot, roasted meat jus

(v)- vegetarian (vg)- vegan (gf)- gluten free (df) dairy free (n)-nuts (s)- sesame 

Please ask a member of the team for further allergen information



 

Chocolate fondant, vanilla ice cream– 8

Coconut sugar, caramelised roasted pineapple, toasted coconut, coconut and lime

mousse (vg)– 9.5

Lemon pudding, custard or clotted cream ice cream (gf)– 7.95

Sticky toffee pudding, custard or clotted cream ice cream– 7.95

 

Neals Yard British cheese board: (v)- 11

Harbourne blue

clean and bright pasteurized goat's milk cheese with a crumbly texture and light blue veining

from Totnes in Devon 

Pitchfork cheddar

 a full bodied, dense and nutty cheddar with a creamy texture from Trethowan’s Dairy in

Somerset 

Membrillo, Peters Yard crackers, seasonal British apple, pickled walnut

 

Handmade ices by Henley Gelato (2 scoops)- 5.75

Ice creams: panettone, chocolate, strawberry, vanilla, raspberry cheesecake, 

Bourbon biscuit

Sorbets(vg): mango, cantaloupe melon, Pimms

 

 

 

A full selection of teas, specialty coffees and liqueurs are available, please ask a

member of the team.

 

 

(v)- vegetarian (vg)- vegan (gf)- gluten free (df) dairy free (n)-nuts (s)- sesame 

Please ask a member of the team for further allergen information

DESSERTS

Summer Sunday Menu


