
TO START 

Carpaccio of purple beets (ve)
Tomato & cucumber concasse, ba lsamic dressing

Sautéed Langoustines
Garl ic herb butter, warm potato sa lad, capers, gra in mustard

Charred sweetcorn &  chicken riIlette
Focaccia, basi l pesto

Cured Parma ham
Focaccia, ol ive tapenade, t ruff le oi l

TO FOLLOW 

Roast Lincolnshire Beef ( g f * )
Rosemary roast potatoes, creamed potatoes, 
garden vegetables, Yorkshire pudding, beef grav y 

THE DOWER HOUSE Roast  ( g f * )
(Please ask for today's selection)
Rosemary roast potatoes, creamed potatoes, 
garden vegetables, Yorkshire pudding, beef grav y

Seared fillet of red mullet
King prawn, muscle & sa f fron broth 

Roasted aubergine (ve)
Beetroot mayonnaise, courgette cr isps, pick led sha l lots, radish

TO END

Blueberry mousse  (v)
Sweet pastr y cr isp, raspberr ies 

Mango &  spiced rum Brûlée (v)
Rum and ra isin ice cream 

Vanilla baked meringue (v)
Chocolate cream, raspberr ies 

Dark chocolate cup (v)
Pistachio crumb, fresh strawberr ies

Please adv ise your waiting staff of an y allergens OR DIETARY REQUIREMENTS
(v)  vegetar ian   |   (v e)  vegan   |   ( g f )  gluten f ree   |   ( g f * )  gluten f ree on request

sunday LUNCH MENU 
2 COURSE £26  |   3  COURSE £30


