
SUNDAY LUNCH 

As we only use the freshest seasonal ingredients, menus are subject to change. A discretionary 10% service charge will be added to your bill. Please be aware that all our food is prepared in a kitchen where nuts,
cereals containing gluten and other allergens are present, therefore we cannot guarantee that our dishes will be allergen free. Game may contain shot and fish may contain bones. If you have any food allergies

or an intolerance query, please speak to a member of the team who will be happy to help.

Sourdough breads and whey butter

HOMEMADE SAUSAGE ROLLS

LOUÉT-FEISSER OYSTERS
Shallot house dressing, sourdough bread, whey butter

£14.00 supplement/ £24.00 as an extra course

SEAFOOD CHOWDER 
Smoked haddock, prawns, seafood, sticky rice, spring onions

£5 supplement
175ml Malvasia, Eguren Ugarte, Spain, 2021 £12.50

VENISON COTTAGE PIE
Potato espuma, kitchen tobacco

175ml Pinot Noir, District 7, USA, 2019 £15.25

DEEP OCEAN TERRINE
Layers of seafood wrapped in smoked salmon, leeks, fennel butter, caviar

175ml Pinot Grigio, Terre de Chieti Arenile, Italy, 2021 £10.50

GARDEN ARTICHOKE SOUP (PB)
Confit artichokes, crisps, autumn black truffles

175ml Pinot Grigio, Terre de Chieti Arenile, Italy, 2021 £10.50

TEMPURA SCALLOPS AND PRAWNS
Jalapeño tartar, lemon, dill oil

£7.50 supplement
175ml Cotes du Rhone Blanc, Guillaume Gonnet, Rhone Valley, France, 2022 £13.50

SIRLOIN OF HEREFORD BEEF
 Aged 56 days, Yorkshire pudding, roasting juices, puree and beef fat roast potatoes, 

seasonal garden vegetables
175ml Ribera, del duero, Crianza, Valtravieso, Spain £15.75

CORNFED CHICKEN BREAST
Fenugreek sauce, shitake mushrooms, organic kohlrabi, seasonal garden vegetables

175ml Chardonnay ‘First Village’, Bethany, Barossa, Australia, 2019 £13.75

HALIBUT LOIN
Hispi cabbage, shellfish ragout, langoustine foam

175ml Cotes du Rhone Blanc, Guillaume Gonnet, Rhone Valley, France, 2022 £13.50

WILD SEABASS 
Grilled with fennel butter, hollandaise sauce, tempura spring onion,

 seasonal garden vegetables, new potatoes
£7.50 supplement

175ml Cotes du Rhone Blanc, Guillaume Gonnet, Rhone Valley, France, 2022 £13.50

CELERIAC AND SHITAKE MUSHROOM LASAGNE (PB)
Hispi cabbage, mushroom puree, maitake mushrooms

175ml Barbera d’ Alba, Marco Porello, Piedmont, Italy, 2021 £13

ORANGE AND MANGO SOUFFLÉ
Banana ice cream 

£5 supplement
70ml Beerenauslese, Muenzenrieder, Nieuseedlersee, Austria, 2020 

CONFERENCE PEARS (PB)
Verjuice, agave syrup, olive oil ice cream
70ml The Somerset Cider, Ice Cider £8.50

LEMON MERINGUE PIE
Lemon sorbet

70ml Noble One, De Bortoli, Riverina, Australia, 2017 £14

ICED MELTING CHOCOLATE
Chocolate sorbet, mace caramel, hazelnuts

70ml 10 Year Tawny Port £7

CHEESE
A selection of British and Irish cheeses from the courtyard dairy

£6.00 supplement / £16.00 as an extra course

ECCLES CAKES

   3 Courses - £55
3 course plant-based - £45

https://www.google.co.uk/search?q=LINDISFARNE+OYSTERS&spell=1&sa=X&ved=2ahUKEwj5_5WFmeb_AhWPaMAKHRazD4gQkeECKAB6BAgJEAE

