
 

FATHER’S  DAY LUNCH MENU 

SUNDAY 16 T H  JUNE 2024 

3 COURSES -  £45 PER PERSON  

 
STARTER 

POTTE D HAM  HOCK  

 (G,M,SD,E,Mu) 

CITR US C URED  SALM ON 

 (F,M,SD) 

GARDEN  PEA  VEL OUTE  

 (M,G) 

MAIN 

DOR SE T GRIL LED LA M B C HOP  

 (M,E,SD) 

ROA STED C HAL K STRE AM TR OUT  

 (F,M,G,SD) 

BBQ C OUR GE TTE  

 (G) 

DESSERT 

VANILL A PANN AC OTTA ,  STRAWB ERR Y GAZ PA CHO,  PIMM ’S & MIN T  (M) 

MILK SOFT SER VE,  PEA CH COBBLER  &  OA T CR UMBLE  (G,M) 

SOMER SE T BRIE ,  HOUSE C HUTNE Y,  SEE DE D C RACKER & DR IED FR UIT  (M,G,SD,SE) 

 

STEAK & WINE £100 FOR 2 GUESTS  

CHARCOAL GRILLED HEREFORD 28 DAYS AGED SIRLOIN ON THE BONE (700GR) 

(MU,SD) 

  
WINE 

16 STOPS,  
 

 

Allergy key - Crustaceans (C) Celery (Ce) Milk (M) Eggs (E) Fish (F) Peanuts (P) Gluten (G) Lupin (L) Nuts (N)  

Molluscs (Mo) Mustard (Mu) Soya (S) Sulphur dioxide (SD) Sesame seeds (Se) 

 

In case of Allergy, please ask a waiter for more information. 

 


