SUNDAY ROAST

Traditionally, large joints of meat were roasted on a spit over an open fire. To achieve a
similar flavour we start ours on real charcoal and finish them in the oven.

Slow roast rump & all the trimmings --- .. .. o0 ol cin Ll Ll cel Lol . 2100
Served with duck fat ronst potatoes, Yorkshire puddings. carrots. greens, roosted shallots & garlic and lashings
of bone marrow & onion gravy



