RESTAURANT
RUGBY LUNCH

Rosemary focaccia, whipped butter

TO START
Creamy celeriac soup, pickled celery, stilton V/VE
or

Roasted red onion tart, parmesan creme, wild rocket,
toasted pumpkin seeds, balsamic V/VE

TO FOLLOW

Lamb rump, spiced aubergine, pomegranate, ssoky mash
or
Brixham Fish Market catch, black rice, lemon beurre blanc, samphire
or

Truffled mushroom risotto, parmesan, pickled shimeji, crispy onion V/VE

SWEET
Autumn fruit crumble, almond creme anglaise N
or

British cheese, no-waste pickles, relish & crackers

N - nuts | V - vegetarian | VE - vegan

3 Courses - £70 per person
*includes a beer or house cocktail on arrival

A discretionary 13.5% service charge is added to your final bill which is shared among all employees
because we operate under the code of best practice of service charges.
We want to offer you the best possible service so please let us know of any
dietary requirements you may have upon booking.



