
 

                                      

@FULLERSKITCHEN WE TAKE TASTE PERSONALLY 

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to provide this information. 

Whilst a dish may not contain a specific allergen, ue to the wide range of ingredients used in our kitchen, foods may be at risk of cross contamination by 

other ingredients. 

 

 

FATHER’S  DAY   SET   MENU 
2 courses 27 / 3 courses 32 

 

 

STARTERS 

 
Summer Vegetable Pate, grilled sourdough (vg) 

Beef Cheek Croquettes, baconaisse, watercress 

Cornish Crab, gazpacho, apple, radish 

Gambas Al Ajillo, sourdough 

Burrata, British pea, mint, pistachio, grilled sourdough (v) 

 

ROASTS 

 
All our roasts are served with seasonal vegetables, roasted potatoes, gravy & Yorkshire puddings 

 

Hampshire roast sirloin of beef 

Texel roast leg of lamb 

Confit Belly of Pork 

Roast butternut squash & feta Wellington (V) 

 

MAINS 

 
Roasted Rump of Lamb, mash, broad beans, samphire, salsa verde 

British Fish Pie, spring greens 

Wild Mushroom Gnocchi, pied bleu mushrooms, goat’s curd, pesto (v) 

Grilled Asparagus, pea, broad bean, spelt, radish, hazelnut (vg) 

12oz Sirloin on the Bone, smoked mushroom, confit garlic, peppercorn sauce, supplement charge £5.00 

PUDDINGS 

 
Sticky Toffee Pudding, pecan ice cream 

Strawberry Eton Mess 

Lemon Posset, shortbread 

Chocolate Opera Cake, white chocolate ganache 

Selection of cheeses, keen’s cheddar, Cotwolds Brie, Oxford Blue, cheese trimming’s 

 
 


