
Nocellara  olivesSmoked almonds Sourdough with whipped butter

Pumpkin saag aloo samosa, masala ketchup, nigella seeds, yogurt, cucumber (VE)  / 10

Chicken liver, port & madeira parfait, pickled blackberries granola, toasted brioche  /  11

Cauliflower cheese soup, toasted pumpkin seeds  / 8

Salmon & haddock fishcakes, horseradish creme fraiche  / 11

Trio of lamb, roast lamb rump, merguz, lamb kebab, taleggio polenta, greens, black garlic gravy  / 25

Roast Cumbrian beef, horseradish cream, Yorkshire pudding, red wine sauce  / 23

Chicken ballontine, salt roast celeriac puree, carmelised onion gravy  /  21

Celeriac terrine, soy & black pepper gravy  / 19

Coconut & panko breaded seabass, chipotle mayo, triple cooked chips, chimchurri tender stem broccoli  / 26

Ashed goats cheese Italian cream, smoked almonds, apple miso relish  / 11

S E E  O U R  D A I L Y  D E S S E R T  M E N U  F O R  T O D A Y ’ S  C H O I C E S

VE - Vegan option available GF - Gluten free option availableN - Contains nuts Food allergies? Please ask any of our team who will be able to help

S I D E S

Garlic butter grilled tenderstem  / 6.5

Honey-glazed carrots en paupiette   / 6

Skinny fries with aioli  / 5.5

Triple-cooked chips   / 5

All served with roast carrots, tender steam broccoli, braised red cabbage & sea salt roast potatoes

S U N D A Y S  A T

LYZZICK


