SUNDAY LUNCH

TWO COURSES £35

| THREE COURSES £40

supplements apply to selected dishes as marked” £2

BEEF BURGER TARTAR **

raw beef fillet, burger sauce, sesame, dill
cured yolk, bread g butter pickles, lettuce &
brioche slider toasts

CRISPY LAMB RIBS*
Asian BBQ sauce, scallions, crispy shallots

add chilli crunch for £1 (gf av)
DEVON CRAB CRUMPET*

white crab, lemon créme fraiche, jersey
brown crab butter, herb salad

STARTERS

POACHED PEAR SALAD
candied walnuts, gorgonzola, smashed figs,
cherry dressing (v, ve av)

LOWE’S FAMOUS BUTTERMILK
FRIED - ON SINCE DAY 1
choice of chicken / brie / THIS™ wings (ve)

with chilli glaze, hazelnuts

STUFFED FRIED OLIVES
hot honey, cream cheese, garlic aioli &
tomato cKutney )

CHOOSE FROM:

BRAISED FEATHER BLADE OF BEEF

FREE RANGE ROASTED CHICKEN
SUPREME

SLOW COOKED PORK SHOULDER
LIMITED AVAILABILITY

BRAISED LAMB *
LIMITED AVAILABILITY

Duck fat roast potatoes  Three-cheese
Buttered spring greens  caulflower gratin
Charred carrots

Buttery mashed potatoes  Yorkshire pudding

INCLUDES:

BOH@ marrow gFGVy

VEGETARIAN/VEGAN
MUSHROOM WELLINGTON

Roast potatoes, buttered spring greens, charred carrots, mashed potatoes, three-cheese
cauliflower gratin, yorkshire pudding, gravy

APPLE PIE “TURON”
a bit like a sweet spring roll, apple pie &
custard, cinnamon sugar, salted caramel (v)

CARROT CAKE o
carrot caramel, rum & raisin ice cream,
cream cheese, candied walnuts (v, g

DOUBLE CHOCOLATE TART
esl:ln'(es)so chantilly cream, berries, chocolate
soil (v

DESSERTS

“LUNCHABLE”
Peter’s Yard sourdough crackers, British
mature cheddar, Serrano ham, chutney

SEVILLE ORANGE CREPES
white chocolate & raspberry creme pat,
candied orange (v)
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