
If you suffer from an allergy or intolerance, please let a member of staff know upon placing your order.

S U N D A Y  L U N C H
12 - 5pm

Rosette award for 
culinary excellence

2024

Awarded 2024

MAR 2025

KITCHEN

S N A C K S S A L A D S  &  P A S T A 
HOMEMADE TAGLIATELLE 

& MINTED PEA PUREE 
ASPARAGUS, BROAD BEAN  

COURGETTE, RADISH  
& SPRING ONION  

£25

BLUE CHEESE,  
CHICORY PEAR &  

PECAN SALAD
£13

MAC & CHEESE
SIDE £8  MAIN £16

 

CLASSIC CAESAR  
SALAD

£12

WITH GRILLED  
CHICKEN BREAST

£20

S T A R T E R S
BROCCOLI & 

WATERCRESS SOUP
CHIVE CRÈME FRAICHE 
CROUTONS & MINT OIL   

£9

SEARED SCALLOP & PORK PUFF  
GARDEN PEA PUREE, PANCETTA 

& LEMON VERBENA   
£13

LIGHTLY CURED TORCHED 
MACKEREL FILLET 

HOMEMADE PICCALILLI   
CANDIED ALMOND  

£11

ASPARAGUS  
CRISPY HEN’S EGG   

HOLLANDAISE SAUCE  
WILD GARLIC OIL    

£9

TERRINE OF CHICKEN  
GRASSMERE FARM HAM HOCK 
& SMOKED RUTLAND SAUSAGE

SPICED APPLE CHUTNEY 
 & SOURDOUGH CROUTE  

£11
D E S S E R T S

BANOFFEE DELICE & 
VALRHONA DULCEY ICE CREAM

 CARAMELISED BANANA  
MOUSSE, OAT BASE &  

BANANA GLAZE  
£10

YORKSHIRE RHUBARB TART 
RHUBARB SORBET

VANILLA CRÈME DIPLOMAT  
RHUBARB & CUSTARD MACARON 

£10

PISTACHIO DACQUOISE 
& YUZU PARFAIT 

YUZU PATE DE FRUIT & 
PISTACHIO ICE CREAM   

£11

ORANGE MARMALADE  
SOURDOUGH BREAD  
& BUTTER PUDDING

SERVED WITH CUSTARD & 
VANILLA ICE CREAM 

£12

DARK CHOCOLATE BROWNIE 
& HAZELNUT PRALINE

TONKA BEAN SET CREAM  
£10

HOMEMADE PETIT FOURS 
BLACKCURRANT & VIOLET BONBON 
BLOOD ORANGE TURKISH DELIGHT 

PASSIONFRUIT MACARON 
£5

ARTISAN CHEESE BOARD 
5 CHEESES, HOMEMADE  
SPICED APPLE CHUTNEY  
HANDMADE CRACKERS

£14

CHILDRENS MENU AVAILABLE
Please ask a member of staff

LINCOLNSHIRE POACHER 
CHEESE CROQUETTES  

DATE PURÉE
£6

ROAST PADRON PEPPERS 
SOY & LEMON

£6

SMOKED RUTLAND SAUSAGES 
SHALLOT & CIDER GLAZE

£6.50

PULLED DUCK BONBON 
PLUM KETCHUP 

£6.50

TEMPURA TIGER PRAWNS 
CHILLI & YUZU 

DIPPING SAUCE
£6.50

HAYCOCK SOURDOUGH 
SERVED WITH  

BROWN BUTTER 
£5.50 

OLIVES 
WITH HOMEMADE  
HERB MARINADE

£4.50  
 

COD FILLET BAKED  
EN PAPILLOTE 

WITH HERB BUTTER
PURPLE POTATO, PEAR, WILTED 

SPINACH & BEURRE ROUGE
£29

BEER BATTERED  
HADDOCK HOMEMADE 

HANDCUT CHIPS
CRUSHED PEAS & 

CURRY SAUCE 
£22

HAYCOCK BEEF BURGER 
& OGLESHIELD CHEESE 
BACON MAYONNAISE & 
CARAMELISED ONIONS 

& FRIES 
£20

M A I N S
HAYCOCK SPECIAL ROAST 

PLATTER (for 2)  
ENJOY A CUT OF BEEF 

PORK, CHICKEN & 
SHEPHERD’S PIE   

£60 

28-DAY AGED SIRLOIN 
HORSERADISH  
HOLLANDAISE   

 £28

APRICOT & DATE  
STUFFED LAMB LEG     

SERVED WITH WILD GARLIC 
& CAPER RELISH  

£28

ROASTED COTSWOLD  
CHICKEN BREAST

STUFFED CHICKEN LEG 
&  BREAD SAUCE  

£26

BUTTERNUT SQUASH 
SPINACH, FETA & PINENUT 

WELLINGTON
£25

All served with yorkshire pudding,  
roast potatoes, cauliflower cheese 

& seasonal vegetable panache.


