Group Sunday Lunch Menu

3 Courses £49.00 per person

STARTERS

‘Cygnet 22’ gin cured chalk stream trout, fennel & cucumber salad, green peppercorn, citrus
dressing 310 kcal
28-day aged beef tartare, pancetta crisp, shaved cured egg yolk, toasted sourdough 543 kcal

Chilled asparagus velouté, white asparagus, slow cooked Clarence court egg, lemon oil
(vIvg) 356 kcal

Chicken liver parfait, black cherry, almond sable, griottine chutney 505 kcal

MAINS

Roasted corn-fed chicken breast, duck fat potatoes, heritage carrots, sprouting broccoli,
Yorkshire pudding, roasting jus /201 kcal
Pan fried stone bass, chargrilled octopus, squid ink aioli, red pepper piperade, sea herbs 516
kcal

Asparagus & ricotta tortelloni, sage beurre noisette, white asparagus emulsion, lemon
verbena (v) 887 kcal

Roast 28-day aged Hereford beef rib eye, duck fat potatoes, seasonal vegetables,

Yorkshire pudding, port jus /116 kcal

Side dishes available on request (from £7.00)
DESSERTS

Mango & raspberry cheesecake, mascarpone, caramelised mango ice cream, coconut
croustillant 598 kcal

Lemon & poppy seed cake, lemon diplomat, elderflower, strawberry sorbet (vg) 512kcal

Strawberry rice pudding, hibiscus & mint compote, wildflower meringue, yoghurt ice cream
512kcal
French artisanal Brie & goats cheese mousse, sultana & Comte bread, crackers, apple &

cranberry chutney

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen guide
identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen.
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Whilst we take all reasonable precautions, our kitchens handle ens, s0 we cannot guarantee allergen-free dishes. Vegan dishes

follow vegan recipes but may not be safe for those with milk or egg allergies. Adults need around 2000 keal a day. Music charge £5

per person. A discretionary 15% service charge will be applied to your final bill. We are a cashless venue.



