
Sample Sunday lunch menu  

Homemade woodfired sourdough, Wellhouse butter £5.5
Smoked olives £6.5
Smoked almonds £6.5

To start
Scorched mackerel, mojo rojo, garden hot sauce 
BBQ pork burnt ends, pickled garden chillies, smoked mayo
Asian BBQ aubergine, miso puree, BBQ radish, spring onion

The main attraction
Smoked brisket, Yorkshire pudding, roast potatoes, seasonal vegetables
Woodfired pork loin, Yorkshire pudding, roast potatoes, seasonal vegetables
Seabass, tomato fondue fregola, sea greens, caper jam
Wild mushroom tart, Yorkshire pudding, roast potatoes, seasonal vegetables

Sides to share 
Woodfired cauliflower cheese  £6
Garden greens  £6
Pigs in blankets £7.75

Dessert
Key lime pie, smoked Chantilly 
Apple & berry crumble, served with smoked custard 
Garden berry pavlova

Two-course £41.45 per person
Three-course £49.95 per person

A discretionary service charge of 13.5% will be added to your bill, which is shared in full with the
team that created your experience. All prices are inclusive of VAT.


