SUNDAY LUNCH
Every Sunday | 12pm - épm

M @ Rosette award for
culinary excellence

Travellers’
Choice

Chef Patron: Kyme Howells

TwoO COURSES £30 | THREE COURSES £36

Red Thai butternut squash soup, toasted Welbeck sourdough, créme fraiche

Smoked haddock fishcake, katsu curried mayonnaise, pickled chilli, radish

Wild mushrooms on toast, white wine cream, tarragon, Welbeck sourdough, aged parmesan
Argentinian XL Red Prawns , nduja aioli, lime wedge, pickled chilli

Ham Hock Terrine, toasted Welbeck sourdough, piccalilli , pickled shallot

Red lion roast sharing platter (perfect between two)

treacle glazed english rump of beef, slow roasted belly pork with crackling, butter & thyme poached chicken breast
yorkshire pudding, baked cauliflower cheese, sausage meat stuffing, herb roasted potatoes, honey roasted carrot,
carrot & swede mash, al dente seasonal greens, bone marrow gravy

Trio of meats: Beef 7 Chicken 7 Pork, yorkshire pudding, sausage meat stuffing, herb roasted potatoes,
honey roasted carrot, carrot & swede mashal dente seasonal greens, bone marrow gravy

Treacle glazed english rump of beef roast, yorkshire pudding, sausage meat stuffing, herb roasted potatoes,
honey roasted carrot, carrot & swede mashal dente seasonal greens, bone marrow gravy

Butter & thyme roasted chicken breast roast, yorkshire pudding, sausage meat stuffing, herb roasted potatoes,
honey roasted carrot, carrot & swede mash, al dente seasonal greens, bone marrow gravy

Slow roasted belly pork & crackling roast, yorkshire pudding, sausage meat stuffing, herb roasted potatoes,
honey roasted carrot, carrot & swede mashal dente seasonal greens, bone marrow gravy

Roasted vegetable & nut pave roast, yorkshire pudding, herb roasted potatoes, honey roasted carrot,
carrot & swede mash, al dente seasonal greens, vegetarian gravy

Potato gnocchi, olives, sun blushed tomatoes ,tarragon, white wine cream, 24 month aged parmesan

Chefs Cut Lincolnshire sausages, whipped pomme puree, bone marrow gravy, roasted carrot, seasonal vegetables
Lincolnshire vegetarian sausages, whipped pomme puree, roasted carrot, seasonal vegetables, gravy

Hand carved honey glazed ham, beef dripping chips, two fried eggs, piccalilli, dressed rocket & endive salad

Real ale battered haddock, triple cooked beef dripping chips, mushy peas, tartare sauce, curry sauce, lemon wedge

Sharing Sides
Baked cauliflower cheese | Triple cooked beef dripping chips| Herb roasted potatoes | + £6

Whipped pomme puree | Dressed rocket & endive salad | Koffmann skin on fries

Kentish gypsy tart, Yorkshire forced rhubarb, Purbeck ice cream

Sticky toffee pudding, Maldon salted caramel, Purbeck ice cream

Ice cream sundae, dark chocolate brownie bites, caramel sauce, Purbeck ice cream

English cheese selection, artisan biscuits, chilli jam, pickled celery, salted butter

Affogato al café, double espresso, vanilla gelato, lotus biscoff

Purbeck Dorset™ ice cream (two scoops) Chocolate | Vanilla | Strawberry | Toffee | White chocolate

Purbeck Dorset™ sorbet (two scoops) Blood orange | Mango | Blackcurrant | Strawberry

* Please inform us of any allergies or intolerances at the time of ordering, all alternative allergen menus are available on request *

+ £5pp

+ £5



