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Chargrilled English asparagus, hazelnut romesco
& burnt chilli whipped feta, dukkha

Contains: dairy, tree nuts, sulphites, sesame. (nfa, dfa)

Gruyere & courgette double baked souffle,
3 cheese sauce

Contains: dairy, egg, gluten.

Pulled brisket & Ogleshield croquettes,
chimichurri

Contains dairy, gluten, sulphites, mustard, egg.

Beer braised lamb belly, harissa yoghurt,
pickled fennel & lemon
Contains dairy, sulphites. (dfa)

Steamed mussels, garlic & thyme cream, Taleggio
cheese, toasted sourdough
Contains: dairy, gluten, sulphites, molluscs. (gfa, dfa)

Chargrilled octopus, roja sauce,
citrus apple salad

Contains: sulphites, soy, molluscs, fish. (gfa)

gfa = gluten free available
dfa
nfa = nut free available

dairy free available



SUNDAY ROAST

1 course 32 per head / 2 courses 38 / 3 courses 45
Served family sharing style, straight to your table.

12:30-15:30

Always
available:

Roasts in
rotation:

Vegan &
vegetarian:

Whole roast lemon & thyme chicken,
sage & pancetta stuffing
Contains: gluten, sulphites, celery. (gfa)

Slow cooked shoulder of lamb,
garlic & rosemary, mint sauce

Contains: Sulphites, mustard.

Rolled & stuffed belly of pork, fennel,
thyme & fig, cider apple sauce

Contains: Sulphites, mustard.

Roast rib of beef marinated in garlic
& truffle, horseradish sauce

Contains: dairy, egg, mustard. (dfa)

Roast turkey, bread sauce, pigs in blankets
Contains: gluten, egg, dairy, sulphites, mustard.

(gfa), (dfa)

Agave glazed mustard and herb
seitan roast, vegan gravy

Contains: Sulphites, Celery, mustard.

All roasts come with roast and mash
potatoes, roasted roots, greens, gratin,
Yorkshire pudding, gravy



