
EASTER SUNDAY jazz lunch

An optional 12.5% service charge will be added to your bill. Please ensure that it is deleted if you are in any way unhappy.  
Should you have specific allergies please ask for the restaurant manager whom can offer advice

3 Course EASTER Sunday lunch £37.50
or

£47.50 per person 
includes a flute of Santi Nello Extra Dry Doc Prosecco a 3-course lunch with  

¾ of a bottle of Viñas Del Vero wines from Somontano, Spain

Upgrade your wines for £12.50 per person 
and enjoy ¾ of a bottle Chablis 2015 Domaine Fourrey

or Beronia Vinas Viejas Reserva 2012

Recommended aperitifs

Please ask your waiter for the full cocktail menu

WHISKY FLIGHT
Add a whisky flight (6 expressions from the whisky  

regions of Scotland) for £35 per person

Please ask your waiter for the full whisky flight menu

Jose Jose
Created by Group Bars Manager - Joe Boxall, this 

heady mix of Mezcal, passionfruit, pineapple, grapefruit, 
Cointreau & Aperol, blazes its way through the smoke 

with a powerful fruity punch. Not to be missed!
£9.50

Regional Standard
(15ml measures)

A tutored guide to the whisky regions of Scotland  
featuring a benchmark whisky from each.

Lowlands 
Auchentoshan 12yr

Speyside 
Balvenie Doublewood

Highlands 
Glenmorangie 10yr 

Campbeltown 
Springbank 10yr

 Islay 
Laphroaig 10yr

Islands 
Highland Park 12yr

Mary Jean
A well shaken mixture of Beefeater London 
gin, Aperol, freshly squeezed lemon juice, 

coconut syrup & grapefruit juice.  
The magic took hold of her!

£9.50

Bloody Mary
Our secret Bloody Mary Mix with  

Stolichnya vodka, fresh lemon, 
 tomato juice  and  

some edible garnishes!
£9.50

Frozen Tennessee Milk Punch
This “adult milkshake” is a Tennessee House  

riff on the classic eye-opener. We have twisted  
it Tennessee style to include jack Daniel’s No.7  

as the base!
£7.50 

Side Orders
Duck fat roast potatoes £3.50

Thrice cooked thick-cut chips £4.00

Wilted greens £3.00

English bunch carrots £3.75

Green salad £4.00

Extra slice of roast beef £6.50

First course
Dunkeld Scottish oak smoked salmon 

multiple award-winning salmon from the Scottish Highlands 

Crispy Szechuan pepper & chilli squid 
roasted garlic mayonnaise

Super food salad (v) 
roasted butternut squash, chicory, watercress, pomegranate, edamame 

beans, toasted seeds & first press rapeseed dressing

Atlantic prawn cocktail 
Marie Rose sauce, English lettuce, lemon

Clarence Court eggs Benedict 
Yorkshire ham, English muffin, hollandaise sauce

Mini roast Dumfriesshire  
Blackface haggis 
mashed potatoes & bashed neeps

Cream of Jerusalem artichoke &  
Evesham mushroom  soup (v) 

wild garlic pesto, focaccia croutons

Crushed avocado with chilli,  
lime & coriander (v) 

toasted sourdough, Burford Brown poached egg 

 Main course
Roast rib of aged Tee Valley Charolais beef 

Yorkshire pudding, horseradish

Fish of the day 
from certified & sustainable south coast day-boats

Roast British outdoor-reared chicken 
sausage, lemon, garlic & thyme stuffing, bread sauce

Raviolo of spinach, ricotta & parmesan (v) 
tomato ragu, cold pressed olive oil, sage

Superb hamburgers 
served with thrice cooked thick-cut chips 

Venison & Blue Cheese 
wild red deer, red onion jam, melted Blue Monday 

Chopping Block 
grilled black pudding, smoked tarragon béarnaise sauce, maple-glazed bacon

12 hour slow roasted leg of salt marsh lamb 
with jersey royals, rosemary & wild garlic

All roasts are served with duck fat roast potatoes,  
bunch carrots, wilted greens & red wine gravy

Dessert
Dark chocolate marquise, honeycomb  

& salted caramel                     
70% Valrhona cocoa, caramelized nuts 

Baked caramel cheesecake with caramelised banana 
walnut & toffee sauce 

Warm dark chocolate fondant & raspberries 
pistachio ice-cream

Warm rhubarb streusel 
warm almond frangipane, hidden centre of Yorkshire rhubarb compote,  

crowned with cinnamon crumble

Apple tarte fine 
Bourbon vanilla ice cream

Selection of British cheese   
from our cheese trolley 

5 cheeses, £4.50 supplement


