
STARTERS SUNDAY ROAST

SUNDAY MENU
SUNDAY ONLY

PIZZ�

soup of the day 7
please ask staff for details

breaded halloumi 7 
sticks (v)
with garllic aioli

salt & pepper squid 9
lightly dusted in spice, 
salt & black pepper

free range 9
chicken wings
smoky BBQ or spicy Peri Peri

Spiced hummus & 8 
crispy chickpeas
Handmade oven fl at breads

Olives & toasted 7 
sourdough
Served with a trio of butter Our Famous Family Feasts

all served with roasted potatoes, yorkshire pudding, roasted carrots and 

parsnips, seasonal greens & homemade gravy for all the family

serves up to 4 people

garlic & rosemary slow-roasted  60
whole shoulder of dorset lamb  
lemon & thyme roasted whole chicken 50
whole sirloin of shropshire beef 60
free range pork joint   55
boned and rolled with crispy crackling

fi sh and chips 17
Beer battered haddock, hand cut 
chips & pea puree, homemade tartar

Spinach & chickpea 16
curry
Served with basmati rice
& coriander

all served with roasted potatoes, yorkshire pudding, roasted carrots and 
parsnips, seasonal greens & homemade gravy for all the family 

pasture raised roast chicken 16
shropshire grass fed sirloin of beef 18
dorset down leg of lamb 19
free range  belly of pork 16
boned & rolled with crackling

vegan roast (v)   15
olive oil roasted potatoes, carrots, seasonal greens, 
roast parsnips & vegetarian gravy

can’t decide which roast to have?... 
The ultimate roast 
Roast Lamb, beef & chicken served with all the trimmings £22

ALL PIZZA AVAILABLE ON A
GLUTEN FREE BASE

margherita (v) 11
passata, basil, olive oil 
& mozzarella

diavola 12
Passata, pepperoni, fresh chilli

butcher shop 13
Passata, pepperoni, bacon,
sausage & mozzarella
 

Marinara (vg) 11
Passata, fresh garlic & oregano 

Ham & mushroom  12
passata & mozzarella

jerk chicken 12
passata, bell peppers, 
jerk chicken, chillies & mozzarella 

vegetarian (v) 12
Passata, Mixed peppers,
fl at mushroom & mozzarella

Cherry tomato 12
& pesto (v) 
Passata & mozzarella

Spicy Nduja 13
Passata, basil & fresh buffalo,
mozzarella

MAINS
DON’T FANCY 

A ROAST?
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S���S
French fries 4

Hand-cut chips 5

Sweet potato fries 4

Side salad 5

Garlic pizza 6

Seasonal greens 5

caulifl ower cheese 5

Pigs in blanks 5

Roast potatoes 4

Food allergies and intolerances; whilst a dish/drink may not contain a specifi c allergen, due to the wide range of ingredients 
used in our kitchen, foods may be at risk from cross contamination by other ingredients.

Please ask your server who will be happy to provide all information.

 (v) = Vegetarian Dish (vg) = Vegan Dish

10p
10p from every main meal 
purchased is donated to charity 
for the homeless, to help provide them 
with food, shelter and the support that they need.

FOR THE L ITTLE ONES

kids roast dinners (v)
beef, lamb, chicken, pork & vegetarian, with all the trimmings

mini margherita
cooked in our clay oven

tomato macaroni 
tomato sauce & parmesan cheese

beef burger 
with skinny fi res

sausage and mash
mashed potato, peas and gravy

chicken goujons 
skinny fries and peas

fi sh goujons 
skinny fries and peas

7

KIDS DESSERTS 3.95
warm chocolate brownie
homemade vanilla ice cream

sticky toffee pudding
homemade vanilla ice cream

What’s For Pudding?
Belgian chocolate brownie 7
With chocolate sauce & vanilla ice cream 

Spiced apple and
winter berry crumble 7 
With custard or ice-cream

Orange & ginger cheesecake  7
with vanilla ice cream

Sticky toffee pudding  7
Toffee sauce & vanilla ice-cream or custard

Ice-cream or sorbet    per scoop 2
Vanilla, strawberry, chocolate ice-cream,
Raspberry sorbet 

all our deserts are freshly prepared by our chefs here at The Winchmore

Belgian chocolate brownie 7

winter berry crumble 7 

Orange & ginger cheesecake  7

Having an 
event?

Check availability 
for our function. We 
can help create the 

perfect party for you
Email: bookings@winchmore.me
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