
 
 Please note these are sample menus and subject to change. All our dishes are prepared in kitchens where allergens are present; while we take every care, we cannot 

guarantee that any dish will be completely free from allergens. If you have specific dietary requirements, please speak with a member of our team. 

  

  

 

 

 

 

 

 

 

 

 

 

F O R  T H E  T A B L E  

OLIVES      5.50                   BREAD AND SAGE BUTTER      4.5              SEASONAL DIPS      4 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

S I D E S  

MIXED SALAD      5            ROSEMARY FRIES      5           CAULIFLOWER CHEESE     5 

 
 
 

SMALL PLATES 
SOUP OF THE DAY           9 
with sourdough, flavoured butter 
 

        BEETROOT & GOATS CHEESE          10 
Goats cheese mousse, beetroot ketchup, honey, toasted seeds   
 
GIN CURED SALMON          10 
pickled cucumber, chive mayonnaise, lilliput capers  
 
GRILLED MACKEREL           10 
Celeriac remoulade, apple gel, fennel 
 
HAM HOCK& PORK BELLY TERRINE         9 
Carrot puree, radishes, crispy kale  

 
YARROW CLASSICS 
 
HERB INFUSED SIRLOIN BEEF ROAST         22 

BRAISED LAMB SHOULDER          20 

HALF ROAST CHICKEN           18 

CHESTNUT MUSHROOM AND LENTIL ROAST        16 

All Roast are accompanied with roast potatoes, Yorkshire pudding, seasonal vegetables 

SEA REARED TROUT 
Asparagus, peas, parmentier potato, preserved lemon,        20 

PAN ROASTED SEABASS 
chive gnocchi, sundried tomatoes, rocket pesto         18 
 

 
 

 

                                   

S U N D A Y  M E N U  


