
 

SUNDAY LUNCH 

                                                                               

                                                                                  

 

£10 for 2 courses, £13.50 for 3 courses 

 

 

 

First Course 
 

Light celeriac soup, truffle olive oil, blue cheese 
 

Warm goats cheese mousse, onion purée, cider caramel 
 

Wild sea bass and crab brandade, orange and fennel 
 

Loch-tarbert hand dived scallops, intense juniper, beetroot (add £3) 
 
 

Main Course 
 

Roasted local corn fed chicken, peas, pancetta, braised gems 
 

Tarragon risotto, black trumpet mushrooms, fresh parmesan, rocket                                              

Roasted Cheshire beef, Yorkshire pudding, roasting juices (add £3)                                                                      

Roasted monkfish, courgettes, smoked chestnut purée 

*Main courses are served with roasted and mashed potato, seasonal vegetables* 

 

 

Pudding 
 

Blackberry cream, apple pastry, honey, cider 
 

Home made ice creams and sorbets 
 

Vanilla panacotta, all things pear 
 

Award winning cheeses, quince, biscuits 
 

 

 

This is a sample menu.  
Please contact Obsidian for a current copy. Our menus are dedicated by the seasonality  

and quality of produce and therefore can be subject to change on a daily basis. 


