
MENU
SU N DAY LU NC H

£7

£5
£6
£5

DESSERTS
CROISSANT BREAD AND BUTTER PUDDING (V) 
vanilla custard, crushed chocolate 

BLACK FOREST GATEAU SUNDAE (V) (NGCI*)
dark cherry, chocolate sponge, ice cream

SELECTION OF ICE CREAMS (V) (NGCI*) (DF*)

PEAR AND ALMOND FRANGIPANE (V) (NGCI*)
vanilla ice cream  

CAULIFLOWER CHEESE GRATIN (V) (NGCI*)
smoked cheddar, crispy shallots, chives 
FRIES (NGCI*) (DF) (VG) (V)

PIGS IN BLANKETS (DF) (NGCI) 
BEEF FAT ROASTED CARROTS (NGCI)

MAINS
ROAST BEEF DUO (NGCI*)
grass fed striploin, overnight smoked 
brisket, crisp Yorkshire pudding, 
madeira sauce

BUDOCK SUNDAY SPECIAL
please ask your server for today’s cut

TODAY’S CATCH 
from the local market

All the above are served with roast potatoes, 
seasonal cabbage, minted courgette and 
peas, roast carrot, celeriac.

BEETROOT AND LENTIL WELLINGTON (V)(DF*)

crisp puff pastry, roast potato, 
carrot purée, seasonal cabbage, 
vegetarian gravy

SIDES

Please advise the team of any intolerances or allergies. Whilst we will advise on 
dish ingredients, we cannot guarantee against traces or any cross  contamination 
throughout the kitchen. We try and source as much produce as possible from the 
local area.  

A discretionary 10% service charge will be applied to your bill. 

Nibbles & sides may be ordered separately and are not included in the set menu price.

(V) - Vegetarian, (V*) - Vegetarian Option Available, 
(VG) - Vegan, (VG*) - Vegan Option Available, (NGCI) 
- Non Gluten Containing Ingredient, (NGCI*) - Non 
Gluten Containing Ingredient Option Available, 
(DF) - Dairy Free, (DF*) - Dairy Free Option Available

NIBBLES 
SMOKED ALMONDS (V) (VG) (DF) 

GORDAL OLIVES (DF) (NGCI) (V) (VG)

SHARING WARM SOURDOUGH (DF*) (V)
whipped butter 

£4
£5
£7

CHEF’S SEASONAL SOUP (V) (NGCI*) (DF*)
homebaked bread, Cornish butter

SMOKED SALMON  (NGCI) 
celeriac rémoulade, capers, dill

SAUTEED MUSHROOMS ON TOAST 
(V) (NGCI*) (DF*) 
wilted spinach, garlic cream sauce

DUCK TERRINE 
smoked streaky bacon, pear confit, 
sourdough crisp 

TO BEGIN

 2 courses £28 | 3 courses £34


