SUNDAY LUNCH

12NOON - 4 PM

SMALL PLATES

Kitchen Garden Soup Of The Day (PBA) | Homemade cheese focaccia 8
Steamed Duck Wontons | Crisp pickled Asian slaw, zesty ponzu sauce 9
Prawns on The Stray | Atlantic baby prawns dressed in a Bloody Mary sauce, 9

smashed coriander & lime avocado, on toasted garden herb focaccia

Seared King Scallops (GF) | Roasted sweetcorn & sesame puree, pak choi,
soy & ginger gel, scallop roe & corn shard One 8/ Two 12 / Three 16

Garlic Honey Crispy Fried Chicken (GF) | Gem lettuce, red pepper, 11
lime & sesame dressing, spring onions

Salt Baked Beetroot Tartare (PB|GF) | Toasted hazelnuts, creamy whipped feta, sorrel 9

DAILY SPECIALS
Fresh Harbour Landing & Pasta of the Day
Our specials are available daily using the freshest seasonal and locally sourced ingredients.
Please ask our team for today’s selections.

ROASTS Al served with Yorkshire pudding, roast potatoes, roasted seasonal root vegetables & proper gravy

Garlic & Rosemary Roast Sirloin of Beef (GFA) 24
Lemon Thyme Roasted Chicken (GFA) | Supreme Pork & sage stuffing 22
Fennel Seed & Sage Roasted Pork Loin (GFA) 20
Mushroom, Pumpkin & Cranberry Chestnut Roast (PBA) 19
Trio of Meat | A selection of Sunday roasts made to share For Two 44 | for Four 88

WHY NOT ADD...

Cauliflower Cheese (GF) |5 Pigs in Blankets | 6 Extra Yorkshire Pudding |1.5
MAINS
Homemade Steak & Theakston Ale Pie or Chicken & Leek Pie | Buttered seasonal vegetables, 22
triple-cooked chips, fries or creamed potatoes, proper gravy
Beer-Battered Hodgson'’s of Hartlepool Haddock & Triple-Cooked Chips (GF) | Tartare sauce, 19
minted crushed peas or garden peas, lemon
Thai Ember Symphony (PB|GF) - Thai red curry cream, roasted butternut squash puree, 19
charred aubergine pak choi, thai basil jasmine rice
add glazed smoked tofu | 4 // oradd crispy fried chicken | 4 // orpan seared duck breast | 6
Pan Roasted Seabass | Crushed garden herb new potatoes, buttered spinach, mussel & herb cream sauce 22
Provenance Beef Burger (GFA) | Toasted brioche bun, tomato relish, cheese, dill pickle, 19

fresh tomato, red onion, crisp gem lettuce & fries or triple-cooked chips
add streaky bacon | 1.5 // add onionrings| 1.5

(GF) GLUTEN FREE | (GFA) GLUTEN FREE AVAILABLE | (V) VEGETARIAN | (PB) PLANT BASED | (PBA) PLANT BASED OPTION AVAILABLE

If you require more information about any ingredients or allergens in our dishes, please ask a member of our team.
A discretionary 10% service charge will be added to all tables.



SUNDAY LUNCH

YORKSHIRE CUTS

Served with roasted vine on cherry tomato, watercress salad & choice of triple-cooked chips, fries or creamed potatoes

100z Rump (GF) (7) | 26 160z Chateaubriand (GF) (7) | 85

(Serves Two)
80z Sirloin (GF) (7) | 30
Miso & Ginger Lions Mane

8oz Fillet (GF) (7) | 42 Mushroom Steak (GF/PB) |19

Sauce | 3.5
Garlic Butter (7) | Chimichurri | Béarnaise | Peppercorn

SIDES (e | 5(3sides for12)

Rosemary Sea Salt Triple-cooked Chips

Pierre Koffman Fries

Buttered Seasonal Vegetables

Tenderstem Broccoli in Chimmichurri

Kitchen Garden & Parmesan Salad A RN

Truffle Macaroni Cheese
LOOKING FOR THE PERFECT PAIRING?
o ASK OUR TEAM ABOUT
Onion Rings OUR WINE OF THE MONTH

Creamy Potatoes

Charred Hispi Cabbage, Crispy Bacon, Smoked Garlic Aioli

DESSERTS

Mini Desserts and Coffee | Freshly brewed tea or coffee with a choice of chef’s petits fours 8
Chocolate Dipped Salted Caramel Profiteroles Sticky Toffee Pudding (GF)

Warm Chocolate Brownie (GF)

Sticky Toffee Pudding (GF) | Sea salted caramel sauce, madagascan vanilla ice cream 9
Affogato | Madagascan Vanilla ice cream, shot of hot espresso & homemade biscotti 9

Why not add your favourite liquor..?

Dark Chocolate & Orange Mousse (PB) | Silky chocolate mousse, with a hint of orange, 10
chantilly cream, charred orange segment & salted caramel ice cream

Trio of Ice Cream & Sorbet (PBA) | Flavours vary 7

(GF) GLUTEN FREE | (GFA) GLUTEN FREE AVAILABLE | (V) VEGETARIAN | (PB) PLANT BASED | (PBA) PLANT BASED OPTION AVAILABLE

If you require more information about any ingredients or allergens in our dishes, please ask a member of our team.
A discretionary 10% service charge will be added to all tables.



