
 

 

S U N D A Y A F T E R N O O N S H A R I N G A T D e F I N E 
A v ai l ab l e  f r o m  1 2 p m  un t i l  4 p m  

 
 
 
 
 
 

SAMPLE MENU 

 

 

To be shared between two or multiples thereof!  
2 Courses: £50 per Couple or 3 Courses: £55 per Couple 

 
 

S T A R T E R S 
Choose Any 2 

Lebanese Hummus & Flatbread VE DF GFO 

Heirloom Tomato Salad, Consommé, Cucumber VE DF GF  

Rustico Ham, Leek & Black Bomber Croquettes  

Caponata, Grilled Sourdough VE DF GFO 

Pil Pil Tiger Prawns GFO 

 

M A I N S 
Choose one to share between two 

 
Roast Picanha Beef 

A prized cut from the top of the rump from a farm in Whitegate, served with Yorkshire Pudding, Roasted 
Carrots, Spring Greens, Garlic & Thyme Potatoes and Gravy GFO 

 
Chalk Stream Trout, Herb Potatoes, Roast Fennel, Brown Shrimp Butter, Scorched Asparagus GF 

 
‘Solomillo’ Tenderloin of Iberico Pork, PX Glaze, Scorched Goats Cheese,  

Spring Greens, Smoked Paprika Potatoes 
 

500g Ribeye of Cheshire Beef, Truffle & Parmesan Triple Cooked Chips, Tenderstem Broccoli,  
Green Peppercorn Sauce, Heirloom Tomato Salad (+£10 Supplement) GFO 

 
 

D E S S E R T 
Choose Any 2 

Dark Chocolate & Hazelnut Mille-Feuille, Bourbon Cherries VE DF 

Lemon Posset, Meringue & Lemon Balm Shortbread GFO 

Roasted Pineapple, Pink Peppercorns, Pina Colada Sorbet, Ginger Crumb VE DF 

Bread & Butter Pudding, Vanilla Ice Cream 

Please note that a discretionary service charge of 10% will be added to your bill. 
gf= gluten free  ve=vegan  v=vegetarian  df=dairy free  n=contains nuts 
Please Ask A Member of Staff for full Details of Allergen Information. 



 

 
 
 
 
 
       SAMPLE MENU  
 
 
 

 

Sunday Small Plates & Tapas 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
DE:VIDE & CONQUER 

 
CENTREPIECE DISHES TO SHARE BETWEEN 2 

 
‘SOLLOMILLO’ TENDERLOIN OF IBERICO PORK, PX GLAZE, SCORCHED GOATS CHEESE,  

SPRING GREENS, SMOKED PAPRIKA POTATOES  
£42.50 

 
500g RIBEYE OF CHESHIRE BEEF, TRUFFLE & PARMESAN TRIPLE COOKED CHIPS,  

GREEN PEPPERCORN SAUCE, TENDERSTEM BROCCOLI, HEIRLOOM TOMATO SALAD 
£57.50 

 
CHALK STREAM TROUT, HERB POTATOES, ROAST FENNEL, BROWN SHRIMP BUTTER, SCORCHED ASPARAGUS 

GF £43.00 
 
 

 

RECOMMENDED DISHES PER PERSON - HUNGRY: 3 HANGRY: 4 HAGRID: 5 

GORDAL OLIVES, LEMON OIL VE DF GF  £4.00 
 

LEBANESE HUMMUS & FLATBREAD 
 VE GFO DF     £6.00 

 

BREAD, EXTRA VIRGIN OLIVE OIL,   £6.00 
BALSAMIC, TAPENADE VE DF 

 

RUSTICO HAM, LEEK & BLACK BOMBER  £7.00 
CROQUETTES 
 

CHARCUTERIE BOARD GF DF                                           £15.00 
 

CATALAN TOMATO BREAD VE DF GFO  £5.50 
 

‘NDUJA & MOZZARELLA BRUSCHETTA GFO £6.50 
 

IBERICO BELLOTA 50g DF GF   £19.50 
 

BURRATA, BAKED HISPI CABBAGE, 
CHERMOULA GF    £8.50 
 

COURGETTE &  
GRILLED ASPARAGUS TART  VE DF  £9.00 
 
 

  
 

  
 
 

 
 
 

 
 

 
 
 

 
  
 

     
  

  
 

  
 
 
 
 
 
 
 

  
½ doz DORSET SNAILS,  
PARSLEY &GARLIC BUTTER   £9.50 
 

SWEETCORN FRITTERS, SPRING ONION, 
CHILLI, DILL MAYO VE DF   £5.00 
 

TRIPLE COOKED CHIPS,   £5.00 
TRUFFLE & PARMESAN 
 

PIL PIL TIGER PRAWNS GF0   £10.50 
 

SPRING GREENS VE DF GF   £4.00   

TENDERSTEM BROCCOLI,  
SALSA VERDE  VE DF GF   £5.00 
 

KILN ROAST SMOKED SALMON, 
SCORCHED ASPARAGUS DF GF  £13.50 
 

PADRON PEPPERS VE DF GF   £6.00 
 

DUKKAH SPICED POTATO SALAD VE DF GF £5.00 
 

BAKED HISPI CABBAGE,  
ROMESCO V N    £7.50 
 
 

 
 
 


