
	

Our	kitchens	handle	all	14	allergens.	Please	advise	any	dietary	needs	on	booking	and	arrival.	
www.verzonhouse.com	

	

Sample	Sunday	Lunch	

Two	Courses	£30	/	Three	Courses	£35	

Garden	Pumpkin	Soup	
Blue	Cheese	Beignet	

	
Smoked	Free	range	Chicken	&	Ham	Hock	Pressing	

Black	Pudding,	Bonbon,		
	

GB	Gin	cured	‘Chalk	Stream’	trout		
Nasturtium	kimchi,	wasabi	mayo	

	
Salt	cod	&	saffron	Arancini	

Smoked	pepper	veloute,	Chorizo	&	cannellini		
	

****************	
	

Roast	Sirloin	of	Hereford	Beef	
Roast	Potatoes,	Yorkshire	Pudding,	cauliflower	cheese,	seasonal	vegetables,	roast	gravy	

	
Roast	Loin	of	Middle	White	Pork	

	Roast	Potatoes,	Apple,	seasonal	vegetables,	roast	gravy	
	

Fillet	of	Loch	Duart	Salmon	
	Saffron	mash,	Mussel	chowder,	samphire	

	
	

Smoked	cauliflower	&	Celeriac	Pitivier	
Almond	cauliflower	cream,	Sprouting	broccoli	

	
*****************	

	
Chase	Marmalade	Vodka	Rice	Pudding	

	
Apple	&	Blackberry		Crumble	

Creme	Anglaise	
	

Tiramisu	sundae	
Coffee	caramel,	Espresso	jelly	

	
Selection	of	local	and	British	cheeses,	Damson	&	apple	chutney	

Cheese	biscuits	
	


