
Summer Sunday Lunch

S E R V E D  1 2  –  4 P M



T O  S T A R T

Soup of the day, warm bread, flavoured butter 7 (see server for kcal)

Warm breads, balsamic vinegar, olive oil, olives, flavoured butter (v) 9 (874 kcal)

Shredded ham hock, Blenheim orchard apple salad, wholegrain mustard, 
and estate honey dressing 7 (478 kcal)

Salt baked beetroot, vegan feta, pickles (v) 7 (943 kcal)

Garden tomato and mozzarella bruschetta, basil oil (v) 8 (805 kcal)

Searcys smoked salmon, crusty bread, lemon, allotment leaves 9 (944 kcal)

R O A S T S

All served with duck fat roasted potatoes, seasonal greens, Blenheim honey roasted carrots, parsnips and pan gravy

Roast Cotswold sirloin of beef, Yorkshire pudding, horseradish 23 (867 kcal)

Free ranged roasted chicken, pigs in blankets, sage, and onion stuffing 19 (1190 kcal)

Roasted pork, stuffing, crackling, apple sauce 18 (980 kcal)

S A L A D S

Chalk stream trout nicoise salad, new potatoes, green beans, Oxfordshire eggs, olives, leaves 19 (199 kcal)

Crispy Duck salad, moulli carrots, radishes, spring onions, watercress, chilli, soy 19 (372 kcal)

F R O M  T H E  G R I L L

Vegan falafel burger, hummus, allotment leaves, tomato, chunky chips (ve) 16 (829 kcal)

Pan fried seabass fillet, summer garden salad, roasted new potatoes, lime and chilli dressing 23 (458 kcal)

Steak burger, Oxford Blue rarebit, crispy smoked bacon, relish, allotment leaves, 
onion rings, chunky chips 18 (991 kcal)

P U D D I N G S

Blenheim strawberry mess (v) 7 (680 kcal)

Lemon posset, shortbread (v) 7 (710 kcal)

Dark Chocolate tart, strawberry, and champagne sorbet (v) 7 (397 kcal)

English Cheese board, quince, sourdough crisps (v) 11 (990 kcal)

S I D E S

Chunky chip (v) 4 (236 kcal)

Herb-roasted new potatoes (v) 4 (93 kcal)

Allotment leaves, house dressing (v) 4 (50 kcal)

Cauliflower cheese (v) 4 (252 kcal)

Yorkshire pudding (v) 1 (156 kcal)

Pigs in blankets 4 (467 kcal)

(v) = vegetarian  (ve) = vegan  (gf) = gluten free

This is an indicative menu and may be subject to change. Foods described within this menu may contain nuts and other allergens. Please inform us of any allergies or dietary requirements, and we will be 
delighted to offer alternative menu options. Dishes made without gluten are also available. Please ask a member of staff for our vegetarian or dairy-free alternatives. 

All prices are inclusive of VAT at 20%. A discretionary 12.5% service charge will be added to the final bill. All gratuities are transferred to the team. 

Using seasonal produce, our chefs prepare the classic British dishes we all know and love. We buy the best ingredients available, working closely with British farmers and local producers.  
We only use UK-reared fresh meat, flour milled in England, free-range eggs and milk from Red Tractor-certified farms. The seafood on this menu is responsibly sourced.  

All our tea and coffee are Fairtrade or Direct Impact-sourced, with coffee beans coming from family-run farms in South America.

Adults need 2000 kcal a day


