
Father’s Day Sunday Lunch 

Two courses £32 | Three courses £37 

 

For the table 

Warm green olives, citrus oil, 
sea salt gf vg 4   

 

House bread,  
Marmite butter v 4  

Whipped smoked cod's roe, 
French radishes gf 5 

 Silver skin anchovies,  
parsley oil gf 4 

 

 

Small plates 

Crispy ox-cheek, Dijon mustard sauce, 
pickled shallots  

 

Ember-cooked Sevenscore asparagus, broad 
bean & herb risotto vg gf  

 
Roasted summer greens, burrata, Kentish 

rapeseed oil vg gf     
Smoky crayfish salad, baby gem,  

pickled cucumber gf  
 

Roasts  

Roast sirloin of Beef, 
horseradish crème  

fraiche gf* 

Roast rolled belly of Pork, 
orchard apple sauce gf*   

 
 

Roasted wedge of butternut 
squash, chimichurri vg gf    

All the above Roasts come with  

Duck fat roast potatoes, charred leeks, smoked butter carrots, bone marrow gravy, beef fat 

Yorkshire pudding vg* 
 

 Maple-glazed keta salmon, 
warm potato salad, baby 

fennel gf 

 

 

Desserts  

Stout sticky toffee pudding, toffee sauce, 
vanilla ice-cream v 

 

Charred pineapple, whiskey & maple sauce, 
coconut sorbet vg gf   

Dark chocolate brownie, chocolate sauce, 
chocolate ice-cream v 

Smoked Kentish cheddar, Chapel House 
Estate beer chutney, crackers, grapes v gf* 

 
 

v-vegetarian   vg–vegan   gf-gluten free   * available upon request 
Please speak to your server prior to ordering if you have any additional dietary requirements or allergies 


