
Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food or drink. Please note all of our dishes are prepared in a kitchen where cross contamination may occur, and 
we cannot guarantee an allergen free environment. Our menu descriptions do not list all ingredients. All weights are approximate and uncooked . A discretionary service charge of 10% will be added. All prices include VAT at 
the current rate. Adults need around 2000kcal a day. (V) Vegetarian. (VE) Vegan.

THE GOVERNOR’S FRENCH ONION SOUP 
Sourdough croûtes, Gruyère cheese (305 kcal)

BAKED CAMEMBERT (V) 
Roasted Piccolo tomatoes, vintage balsamic,  
extra virgin olive oil, toasted sourdough, soft herbs (692 kcal)

THE BOX TREE CHICKEN LIVER PARFAIT 
Raisins sec Madeira, Yorkshire pudding,  fig chutney (547 kcal)

SEARED SCALLOPS 
Black pudding, crisp bacon, cauliflower purée, truffle oil (527 kcal)

FINEST QUALITY SMOKED SALMON 
PROPERLY GARNISHED 
Lemon, brown bread & butter (272 kcal)

BEETROOT & GOAT’S CHEESE SALAD (V) 
Merlot dressing, candied walnuts (315 kcal) 
(VE available) (260 kcal)

START E R S

SUNDAY ROAST
Four-Courses 45.00

WARM BAKED 
SOURDOUGH (V) 
Salted English butter 
4.75 (481 kcal)

MARTINI OLIVES (VE) 
Fresh lemon,  
extra virgin olive oil  
4.95 (205 kcal)

WARM CHOCOLATE BROWNIE (V) 
Vanilla ice cream, warm chocolate sauce (634 kcal)

1630 CAMBRIDGE BURNT CREAM (V) 
Vanilla ice cream, toffee sauce (711 kcal)

CARAMELISED APPLE & PEAR TART (V)  
The original crème brûlée, shortbread (1129 kcal)

MR COULSON’S STICKY TOFFEE PUDDING (V) 
Vanilla ice cream, toffee sauce (711 kcal)

SELECTION OF ICE CREAMS & SORBETS (V/VE) 
Speak to your server for today’s flavours (254 kcal)

P U DD ING S

UNION JACK CHEESE PLATE (V) 
Rutland Red, White Stilton , Blue Stilton, Vintage Cheddar, 
Fig Chutney,  Peter’s Yard biscuits (580 kcal)

FOR T HE  TABLE

710g PORTERHOUSE T-BONE +45.00 Upgrade for two people to share 
28-day aged Campbell Brothers’ finest quality beef. Perfect for two sharing and served sliced with horseradish sauce (3135 kcal)

T R AD IT IO NAL SUNDAY ROAST
 CAMPBE LL BROTHE RS ’  FINE S T  QUALITY AGED MEATS
Served with Koffmann Roast Potatoes, Yorkshire Pudding, Box Tree Red Cabbage, Green Beans, Parsnip, Carrot & Madeira Roasting Juices

CAULIFLOWER CHEESE GRATIN, AGED PARMESAN 
(161 kcal)

PIGS IN BLANKETS 
(389 kcal)

Indulge by adding our

ROAST BEEF 
(1694 kcal)

ROAST CHICKEN 
(1759 kcal)

ROAST PORK 
(1816 kcal)

THE GOVERNOR’S 
TRIPLE ROAST 
(1964 kcal)

ROAST RUMP OF LAMB 
(1755 kcal) 

STUFFED SAVOY CABBAGE 
À L’ANCIENNE (VE) 
(808 kcal)

Koffmann Chips (VE) (364 kcal)  |  Koffmann Fries (VE) (444 kcal)  |  Baked Mash Potato (V) (157 kcal)  |  Crispy Onion Rings (VE) (356 kcal) 
Baked Mac & Cheese (V) (276 kcal)  |  Buttered Garden Peas (V) (174 kcal)  |  Buttered Green Beans, Toasted Almonds (V) (287 kcal) 
Creamed Leaf Spinach with Horseradish (V) (232 kcal)  |  Creamed Cabbage & Bacon (505 kcal)  |  Green Salad, Truffle Dressing (VE) (52 kcal)

SID E S Add a side for 4.00, or choose any three sides for 10.00




