
RIVERSIDE SUNDAY
MENU

2-courses £38.00
3-courses £48.00

To Start
GNOCCHI

Swiss chard, black truffle, comte cheese, 
focaccia crouton

ISLE OF WIGHT TOMATOES 
Goats Cheese Mousse, Black Olive Crumble,

Toasted Almonds, Tomato Consomme

CAULIFLOWER BHAJI
Asian Slaw, lime yoghurt

To Follow

ROAST SIRLOIN OF BEEF
honey glazed carrot, roast potatoes,broccoli, gravy,

Yorkshire pudding & cauliflower cheese

SEEDED MUSHROOM PAVE ROAST
glazed carrot, roast potatoes, broccoli,

gravy, Yorkshire pudding & cauliflower cheese

CORNISH SEA BASS
Crushed Jersey royals, crispy leeks, 

chive beurre blanc

PLEASE MAKE OUR TEAM AWARE OF ANY
DIETARY REQUIREMENTS OR ALLERGIES 

OUR BREAD 
Hendo’s butter

Sunday 
wine recommendations...
MACON CHARDONNAY 2023, TALMARD
Glass 125ml - £11.00 / 250ml - £22 / 
Carafe 375ml - £33 / Bottle 750ml - £65



PLEASE NOTE A DISCRETIONARY 12.5% SERVICE
CHARGE IS ADDED TO ALL FOOD & DRINK

To Finish

MANGO ETON MESS
Mango Compote, white chocolate, 
vanilla Chantilly

EGG CUSTARD TART
English Strawberries, strawberry sorbet

CHOCOLATE CREMEUX
Honeycomb, raspberries, white
chocolate ice cream

PORT 50ml

LBV, POCAS 2020
with flavours of ripe plum, chocolate &

aromatics
-£12.00

TAWNY, POCAS 10 YEAR
with flavours of dried fruits & marzipan

- £9.00

TAWNY, POCAS 20 YEAR
notes of toffee, caramel & nuts

 - £15.00

COLHEITA TAWNY PORT 2000
an elegant & refined port with complex layers

 - £30.00

RIVERSIDE CHEESE BOARD - £20
served with crackers, grapes, celery butter & our chutney 

BARON BIGOD
Earthy and full-flavoured, with protracted finish. A cheese in
the style of Brie de Meaux, 
made by Jonny Crickmore at Fen Farm. Pasteurised milk of
free-ranging Montbéliarde cows 

GODMINSTER VINTAGE ORGANIC CHEDDAR
Godminster cheddar is made to a 90-year-old recipe and 
matured for up to a year. Pasteurised cow’s milk cheese.

STILTON
Pasteurised cow’s milk cheese. Matured for eight to twelve
weeks and naturally crusted, this cheese has a rich, creamy and
mellow flavour with that distinctive blue tang and beautiful
veining.

WOOKEY HOLE
Fresh, soft cheese made from pasteurised goat's milk, coated in
an edible ash layer. 
It has a light, mousse-like texture and a fresh, lemony flavour

https://www.bing.com/ck/a?!&&p=fcbee06b5684613b472213c7c012b66aaea1a4b73a29f32c271cf5633d03904aJmltdHM9MTc3NzU5MzYwMA&ptn=3&ver=2&hsh=4&fclid=044ef067-28ef-6334-2c21-e20129b762f4&u=a1aHR0cHM6Ly93d3cucm9zYXJ5Z29hdHNjaGVlc2UuY28udWsv&ntb=1
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