RESTAURANT
RUGBY LUNCH

Sunday 8 Nov
BREAD

Rosemary focaccia, whipped butter

TO START

Autumn squash soup, creme fraiche V
or
Prosciutto & fig salad, whipped goat cheese, roasted walnuts VIN

TO FOLLOW
Roasted beef sirloin, horseradish & red wine jus
or
Fish Market catch, lemon beurre blanc, samphire
or
Maple roasted pumpkin, spiced lentils, tahini & pomegranate

all with roast potatoes, Yorkshire pudding, seasonal vegetables

SWEET
Hedgerow crumble, vanilla pod custard
or
British cheese, pickles, relish & crackers

N - nuts | V - vegetarian | VE - vegan

3 Courses - £85 per person

Please always inform your server of any allergies or intolerances before placing your order.
Not all ingredients are listed on the menu, and we cannot guarantee the total absence of allergens.
Detailed information on the fourteen legal allergens is available on request, however we are unable to provide information on other
allergens. A discretionary optional service charge of 13.5% will be added to your bill



