
SUNDAY  ROAST

S TA R T E R S
R O A S T E D  T O M A T O  S O U P 

basil & garlic croutons

 ‘ L O N D O N  S M O K E ’
smoked salmon, lemon, Irish soda bread

C L A S S I C  P R A W N  C O C K T A I L
sour dough croute & lemon

C H I C K E N  T E R R I N E 
Piccalilli, toasted brioche

C A R A M E L I S E D  O N I O N  T A R T
endive, stilton & honey

M A I N  C O U R S E S
R O A S T E D  R I B  O F  B E E F

Yorkshire pudding, roast potatoes, roast shallots, red wine sauce, watercress

C O R N  F E D  O V E N  R O A S T E D  C H I C K E N  B R E A S T
sage & apple stuffing, bread sauce, roasting juices

Served with 
beef dripping roast potatoes, mashed carrots & swede, buttered cabbage & leeks

C O N F I T  D U C K  L E G  A  L ’ O R A N G E
sautéed greens

P A N  F R I E D  B A S S
caramelised peppers, garlic & basil

R O A S T E D  P U M P K I N  R I S O T T O
sage brown butter

S I D E S
£4.50 each

cauliflower cheese – roasted parsnips & carrots – pigs in blankets
tender stem broccoli – mac & cheese – sautéed spinach

Please advise our waiters if you have any allergies or require information on ingredients used in our dishes.
All of prices are inclusive of VAT. A discretionary 12.5% service charge is added to your bill.

MENU IS SUBJECT TO CHANGE WITHOUT NOTICE



D E S S E R T S

S T I C K Y  T O F F E E  P U D D I N G ,  C A R A M E L  S A U C E

B R A M L E Y  A P P L E  C R U M B L E  &  C U S T A R D

H O T  C H O C O L A T E  F O N D A N T ,  H O N E Y C O M B 
V A N I L L A  I C E  C R E A M

C H I L L E D  V A N I L L A  R I C E  P U D D I N G 
W A R M  S P I C E D  P I N E A P P L E

C H E E S E B O A R D ,  C R I S P B R E A D  & 
O A T C A K E S ,  C H U T N E Y

Please advise our waiters if you have any allergies or require information on ingredients used in our dishes.
All of prices are inclusive of VAT. A discretionary 12.5% service charge is added to your bill.

MENU IS SUBJECT TO CHANGE WITHOUT NOTICE


