SUNDAY MENU

Footman Bloody Mary; vodka, house spice mix, tomato juice, lemon juice ~ 10

Mimosa; MPco Prosecco, orange juice 9

STARTERS
Gordal olives 6
Warm sourdough, salted butter 6
Endive & English stilton salad, beetroot, pear, walnut (v) 11
Burrata, smoked aubergine, heirloom tomatoes, balsamic (v) 15
Red onion and thyme tart, hazelnut crumb, sherry vinegar reduction (vg) 12

Pan seared diver scallops, minted pea puree, crispy pancetta 17

ROASTS

All served with Yorkshire pudding, seasonal veg, roast potatoes & homemade gravy

Scottish sirloin of beef, horseradish cream 22
Leg of lamb, mint sauce 21

Butter roast chicken, pork and sage stuffing 20

MAINS

Cider battered cod, minted peas, tartare sauce, triple cooked chips, curry sauce 23
Oven roasted lemon sole, capers, samphire, spring greens, parsley dressing 28
Rolled aubergine, roast cauliflower, quinoa & spelt, tahini lemon dressing (vg) 20

The Footman Burger, pancetta, truffle mayo, cheese, fried onions, chips 22

SIDES

Olive oil cauliflower cheese 6  Roast potatoes, thyme 6
Green beans, crispy shallots 6  Triple cooked chips 6

Minted new potatoes 6 Tenderstem broccoli, chili, lemon 6

Please inform a member of the team for advice on allergens.
Adults require around 2000kcal per day.
Scan the QR for allergen and kcal info, or ask a member of the team for a calorie menu.
A discretionary 12.5% service charge will be added to your bill.

All service charges & tips are paid directly to the team.




