
sunday jazz lunch

3 Course 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 Reserva 2012

First course
Dunkeld Scottish oak smoked salmon 

multiple award winning salmon from the Scottish Highlands 
Crispy Szechuan pepper & chilli squid 

pickled cucumbers, fragrant Thai chilli mayonnaise  
Bruschetta of Isle of Wight heritage tomatoes  

& marinated Orkney herring 
lovage, lemon & olive oil

Atlantic prawn cocktail 
Marie Rose sauce, English lettuce, lemon

Eggs Benedict 
ham, avocado or smoked salmon

Mini roast Dumfriesshire Blackface haggis 
mashed potatoes & bashed neeps

Warm buttermilk pancakes 
maple-baked Ayrshire bacon, maple syrup 

Marinated Evesham aubergine, avocado  
& pomegranate (v) 

smoked paprika, mint & yoghurt dressing, wild rocket
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, apricot & sage stuffing, bread sauce
Huevos Rancheros (v) 

spicy Mexican eggs, flat bread, avocado, red onion salad
Superb hamburgers 

served with thrice cooked thick-cut chips 
Dangerously Hot – smoked tomato, corn & chilli relish, avocado, jalapeño, coriander 

Deluxe – maple-glazed bacon, beer battered onions, béarnaise sauce, watercress
Slow roast shoulder  

rare-breed ‘saddleback’ pork 
caramelised apple sauce & crackling

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

Dessert
Twix brownie 

our playful take on a Twix, rich chocolate cake, milk chocolate caramel mousse,  
salted butterscotch, buttery shortbread
Buttermilk pancakes 

berry compote & ice-cream
Lemon meringue cheesecake 

smooth & creamy baked organic leafy lemon cheesecake topped with a crisp pavlova meringue
Warm Bramley apple streusel 

warm almond frangipane, hidden centre of apple tart compote & sultanas, 
crowned with cinnamon crumble

Selection of British cheese   
from our cheese trolley 

5 cheeses, £4.50 supplement

brunch
Crispy Szechuan pepper & chilli squid 

pickled cucumbers, fragrant Thai chilli mayonnaise 
£6.95 / £13.00

Huevos Rancheros (v) 
Spicy Mexican eggs, flat bread, avocado, red onion salad 

£15.00
Roast rib of aged Tee Valley Charolais beef 

Yorkshire pudding, horseradish  
£27.00

Eggs Benedict 
ham, avocado or smoked salmon 

£7.50 / £13.50
Goujons of plaice 

thrice cooked thick-cut chips, tartare sauce  
£14.75

Warm buttermilk Pancakes 
maple-baked Ayrshire bacon, maple syrup 

£8.00 
Fish of the day 

from certified & sustainable south coast day-boats  
Market price

Roast British outdoor-reared chicken 
sausage, apricot & sage stuffing, bread sauce  

£19.00
Crushed avocado with chilli, lime & coriander (v) 

toasted sourdough, Burford brown poached egg  
£9.00

Slow roast shoulder  
rare-breed ‘saddleback’ pork 

caramelised apple sauce & crackling  
£19.00

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

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

Recommended aperitifs

Please ask your waiter for the full cocktail menu

Superb hamburgers
Classic  £8.75 

lemon-tarragon mayo, dill pickles, red onion, beef tomatoes

Dangerously Hot  £12.50 
smoked tomato, corn & chilli relish, avocado, jalapeño, coriander

Deluxe  £13.75 
maple-glazed bacon, beer battered onions, béarnaise sauce, watercress

Truffle  £18.75 
black truffle mayonnaise, Gruyère de Comté cheese, 

roast field mushrooms

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

Boisdale Bloody Mary
Classic Bloody Mary made with  

Russian Standard Platinum Vodka  
& a dash of Boisdale Claret

£9.50

Apricot Smooth Sailing
A beautiful mix of fresh apricot,  

apricot brandy, Fisher’s gin, lemon  
verbana and Agave.  

Perfect hangover cure!
£12.50

English Garden
A twist on a breakfast martini, but using 

Beefeater 24 gin, strawberry jam and a touch 
of strawberry liqueur, with fresh lemon juice 

and bashed basil leaves
£9.50

Maestros Roneros
Rum, chocolate and raspberry, delightfully 
balanced with sugar, fresh lime, egg white 

and chocolate bitters
£10.50


