T SUNDAY

E@NQ MENU

Each of our signature roasts is served with golden garlic & thyme roast potatoes, a medley of seasonal greens,

honey-roasted parsnips, roasted celeriac purée, maple-glazed carrots, a giant Yorkshire pudding & lashings of gravy

Roast aged sirloin of beef £24
Prime aged sirloin, seasoned with crushed pepper and Maldon sea salt, slow-roasted to perfection.
Horseradish creme

Slow-roasted pork porchetta £22
Slow-roasted pork belly, delicately rolled in fresh Italian herbs & garlic for a melt-in-the-mouth texture,
finished with a silky apple reduction

Roast corn-fed chicken supreme £22
Corn-fed chicken breast, perfectly roasted, served with a rich creamy onion & garlic red wine jus

Whole roast lemon and thyme chicken £42

Crispy and fluffy roast potatoes, braised red cabbage, celeriac purée,
honey roast heritage carrots and parsnips, tender stem broccoli, cauliflower cheese,

Yorkshire pudding, gravy

GF OPTION AVAILABLE ON ALL ROASTS

V - VEGETARIAN | VE - VEGAN | GF - GLUTEN FREE

All our food is cooked fresh on the premises, dish descriptions do not list every ingredient.
If you are concerned about the presence of allergens in our food, please ask your server. Remember, good food takes time. For your convenience, a gratuity of
10% will be added to your bill for the benefit of our servers.





