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Sunday Roast

A L L E R G E N S :  G - G l u t e n ,  C - C e l e r y,  E - E g g s ,  F - F i s h ,  P- Pe a n u t s ,  N - N u t s , 

S - S e s a m e ,  S o - S o y a ,  M o - M o l l u s c ,  M - M i l k ,  C r- C r u s t a c e a n ,  M u - M u s t a rd , 

L- Lu p i n ,  S D - S u l p h u r  D i o x i d e

Al l  p r i ce s  i n c l u d e  VAT.  A d i s c re t i o n a r y 1 2 . 5 %  s e r v i ce  c h a rge  w i l l  b e  a d d e d 

t o  yo u r b i l l .  So m e  d i s h e s  m ay co nt a i n  n u t s .  Pl e a s e  l e t  u s  k n ow i f  yo u  h ave 

a ny a l l e rg i e s  o r i nt o l e ra n ce s .  We  a re  h a p py t o  p rov i d e  yo u  w i t h  a ny a l l e rge n 

i nfo r m at i o n  yo u  n e e d .  (ve) Ve g a n .

Ib é r i co  Ha m 

C a s h e w Nu t  Hu m m u s  (ve) 

ve ge t a b l e  s t i c k s  [S D, N ,C , S]

C aul iflowe r Po p co r n  (ve) 

t e r i ya k i ,  s oy,  c h i l l i ,  s e s a m e  [So , S D,G , S]

To d ay ’s  C at c h 
m i nt e d  n e w p ot at o e s  &  s t e a m e d  s a m p h i re  [ F, S D, M ]

Ho n ey Bu t t e re d  C a r rot s  [ M ]

Fl u f f y Cr i s p  Ro a s t  Pot at o e s  [ M ]

Ro c ke t ,  Pa r m e s a n  &  Ba l s a m i c  Sa l a d 
[S D, M ]

Sa l t e d  Kof f m a n  Fr i e s  (ve) [G]
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W i l d  Ga r l i c  &  W h i t e  On i o n  So u p  (ve) 

h e r b  fo c a cc i a ,  a ge d  o l i ve  o i l  [G]

Pot t e d  Sm o ke d  Tro u t 
co r n i c h o n s ,  m e l b a  t o a s t  [ F, So , M ,G]

Sof t  Sh e l l  Cra b ,  C h i l l i  &  To m at o  Ja m
c h o p p e d  ge m  l e t t u ce  &  l i m e  [Cr,G , S , S , S D, P]

Ma r i n at e d  To m at o  &  Bu r rat a
b a s i l  p e s t o ,  t o a s t e d  h a ze l n u t s  [ N , M , S D]

Ro a s t e d  Be e t ro ot  Sa l a d  
s p r i n g  l e ave s ,  t a r ra go n  l a b n e h ,  z a ` at a r d re s s i n g  [S D, M , S]

Ba n g  Ba n g  C h i c ke n  &  So b a  No o d l e s 
re d  c h i l l i ,  p e a n u t  d re s s i n g  [ N , So , P,G , S D, M ]

Pa n  Fr i e d  Se a  Bre a m 
c a p e rs ,  p a rs l ey b e u r re  n o i s e t t e  [ F, M , S D]

C h i c ke n  Mi l a n e s e  &  Bl a c k  Tr u ffle  Oi l 
c re a m e d  s p i n a c h ,  o rg a n i c  h e n’s  e gg  [G , E , M ]

Ro c ke t  &  Pa r m e s a n  Ri s ot t o
ex t ra  v i rg i n  o l i ve  o i l  [ L , So , M , S D,C ]

Ra re  Bre e d  Ro a s t  Po r k  Be l l y 
[ E , M , S D,G]

Sl ow - ro a s t  Nat i ve  Bre e d  Be e f 
[ E , M , S D,G]

Bu t c h e r ’s  C h o i ce
o u r b u t c h e r,  Bi l l y O w t o n’s  t o p  c h o i ce  

[ E , M , S D,G]

Se r ve d  w i t h  yo r k s h i re  p u d d i n g , 

t hy m e  &  g a r l i c  ro a s t i e s ,  ro ot  ve g ,

re d  c a b b a ge  &  p ro p e r g rav y.

Fre e - Ra n ge  Po r k  C h o p 
s p i ce d  a p p l e  c h u t n ey,  s a ge  [S D]

Sh o r t  Ri b  C h u c k  Bu rge r 
s t re a k y b a co n ,  c h e d d a r,  s a l t e d  f r i e s  

[G ,C , E , M , Mu , S D] Peppercorn Sauce [SD,G,F,Mu]  or Chimichurri [SD]  

Sauces 

C a u l iflowe r St e a k  (ve) 
b e e t ro ot  h u m m u s ,  fe n n e l  &  p o m e g ra n at e  [S D, S]

Se a re d  Scot t i s h  Sc a l l o p s    1 7 / 2 6  
c a ra m e l i s e d  s h a l l ot s ,  a p p l e ,  p a n ce t t a  [ Mo , S D, M ]
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Co nfit  Du c k  Sh e p h e rd ’s  Pi e
s u n - d r i e d  t o m at o e s ,  c h e r v i l  [So , E , M ,C , S D]

Be e r Bat t e re d  Co d  &  C h i p s
c r u s h e d  En g l i s h  p e a s ,  t a r t a re  s a u ce  [G , F, E , M ]

( 2 - 3  p e o p l e )


