
 

Detailed allergen information is available for our menus, please ask a member of the Team… 
 

S U N D A Y  A T  
T R U E  N O R T H  

S U N D A Y  3 0 T H  A U G U S T  
TWO COURSES £32 / THREE COURSES £40 

TO DRINK 
SARTI SPRITZ £9.5 

 sarti blood orange, mango & passionfruit liqueur, prosecco, club soda 
PRIMITIVO DI MANDURIA RISERVA San Marzano / Italy / 14.5% £41  

 a very special Primitivo – morello cherries, plums & blackberries – perfect with a roast 

TO START 
SPRING VEGETABLE BROTH VgA GFA 

warm bread, salted butter 
GARDEN PEA & FETA CROQUETTE v GF 

mint & pea salad, lemon oil 
PRESSED CHICKEN & BACON TERRINE GFA 

 parmesan crostini, anchovy & garlic sauce, crispy anchovies 
KOREAN BARBECUE CRISPY PORK BELLY 

chilled noodle salad 
TORCHED MACKEREL FILLET GF 

 horseradish new potato salad, orange segments 
VEGETABLE GYOZAS Vg 

shredded asian slaw, soy & chilli dressing 
THAI RED PRAWN CURRY GF 

coconut rice ball, seasoned prawn crackers 

TO FOLLOW 
TRUE NORTH SUNDAY ROAST GFA 

Slow-roasted Sirloin of Beef 
Rosemary & Thyme-roasted Chicken Breast  

Pork Belly with Sage & Onion Salt 
Garlic & Rosemary Lamb Rump 

Wild Mushroom, Spinach & Fennel Wellington v VgA 
served with Yorkshire Pudding, triple-cooked roast potatoes, carrots,  

baked cauliflower cheese, seasonal vegetables, pan gravy 

TO FINISH 
STICKY TOFFEE PUDDING GF 

butterscotch sauce, vanilla ice cream 
CHOCOLATE BROWNIE GF 
salted caramel ice cream 

ETON MESS GF 
crushed meringue, chantilly cream, fresh berries 

SOFT-BAKED COOKIE DOUGH 
vanilla ice cream 

TRUE NORTH CHEESES £3 supp. 
 selection of cheeses served with all the usual suspects 

RASPBERRY & SORREL SORBET Vg GF 
fresh berry compote 

LITTLE ONES 

TRUE NORTH KIDS SUNDAY ROAST £12 
choose from our Sunday roasts above 

DESSERTS £4 
sticky toffee pudding, vanilla ice cream   
chocolate brownie, vanilla ice cream 

ice cream selection 


