SUNDAY LUNCH

TWO COURSES £35 | THREE COURSES £40
Supplements apply to selected dishes as marked * £2 / **E£5

STARTERS

WHITE ONION & TIN OF CHICKEN LIVER PARFAIT*
MARMALADE SOUP (V) balsamic pearls, onion jam, blinis
chives, gruyére cheese straws

LOWE’'S FAMOUS BUTTERMILK

SMOKED SALMON SCHMEAR FRIED - ON SINCE DAY 1
smoked salmon cream cheese dip, toasted choice of chicken / brie / THIS™ wings
sourdough, pickles, caper salsa (ve) with chilli glaze, hazelnuts

CHOOSE FROM: INCLUDES:

BRAISED FEATHER BLADE OF BEEF Duck fat roast potatoes  Three-cheese

FREE RANGE ROASTED CHICKEN H[Sp(' cabbage Cau(iﬂower gratin
SUPREME Charred carrots Bone marrow gravy
HOG ROAST PORK Buttery mashed potatoes  Yorkshire pudding

(LIMITED AVAILABILITY)

VEGETARIAN/VEGAN
VEGETABLE & CHICKPEA ROAST

Roast potatoes, hispi cabbage, charred carrots, mashed potatoes, three-
cheese cauliflower gratin, yorkshire pudding, gravy

DESSERTS

VANILLA & HAZELNUT MILLE FEUILLE
praline custard, hazelnuts,
chocolate soll

BRULEED BANANA AND BISCOFF BLOOD ORANGE POSSET
CAKE (VE AVAILABLE) chocolate mousse, chocolate soil,

Briléed banana, caramel, sponge blood orange segments




