
SUNDAY LUNCH
MENU

2-courses £38.00
3-courses £48.00

To Start

SPICED CAULIFLOWER SOUP
cauliflower bhaji

SMOKED HADDOCK 
roasted leeks, ‘Welsh rarebit’

HAM HOCK TERRINE
pear chutney, brioche, endive

To Follow

ROAST SIRLOIN OF BEEF
honey glazed carrot, roast potatoes, tender stem, gravy,
Yorkshire pudding & cauliflower cheese
(vegetarian roast available)

SCOTTISH SALMON
tender-stem broccoli, new potatoes, brown butter
hollandaise 

HEN OF THE WOODS MUSHROOM 
potato terrine, Grelot onions
peppercorn sauce

Side Dishes
£7.00

PARSNIPS
Piccolo parsnips, honey glaze

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 - £8.50 / 250ml - £17 / 
Carafe 375ml - £25 / Bottle 750ml - £50



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

To Finish

VANILLA RICE PUDDING 
cranberry jam, biscotti

STICKY TOFFEE APPLE CAKE
vanilla ice cream

WARM BREAD AND BUTTER PUDDING
clotted cream

Riverside Cheese Board
served with crackers, grapes, celery butter & our
chutney
(£5 supplement per board/ £20 extra course) 

TUNWORTH
A Camembert-style cheese, made with pasteurized cow's
milk at the Hampshire Cheese Company in England. It has
a nutty and sweet milky flavour. 

GODMINSTER TRUFFLED CHEDDAR
A Black Truffle Cheese is wrapped in an attractive black
wax – this helps our cheddars to retain their rich, creamy
flavour and stay fresh, so you can enjoy our quality cheeses
at their finest.

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

KIDDERTON ASH 
Log Shaped Goats Cheese, matured with ash for a
distinctive finish that is furry and speckled.

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


