
All Great British Sunday roasts are served 
with Yorkshire pudding, honey glazed 
carrots, swede purée, seasonal greens, 
rosemary and sea salt roast potatoes, 
creamy mash and roasting gravy.

Sirloin of Beef Cooked Pink 25

Roasted Topside Of 
Northumbrian Beef 20

Slow Cooked Pork Loin 19
Black Pudding & Crackling 

Lemon & Thyme Roast Boneless 
Chicken Breast 19
PTMY Stu�ing & Pigs In Blankets

Rosemary Leg of Lamb, Boned 
& Rolled Mint Sauce 22

Roasted Bu�ernut Squash 
Wellington 19 (ve)
Chickpeas, Lentils, Redcurrants & Walnuts

Trio of Meats 24
Topside beef, pork, chicken with all the 
trimmings

Family Sharing Board 68
Hand carved topside of beef, slow cooked 
pork belly, rosemary leg of lamb and herb 
roast chicken. Served with all the 
trimmings, family sharing bowls of 
vegetables and jugs of gravy.

Bar Snack Board 12
Yorkshire pudding, rosemary and sea salt 
roast potatoes, crispy black pudding, pigs in 
blankets, crackling and jug of gravy

Extra Yorkshire 2

Tru�le Cauliflower Cheese 6

Pigs in Blankets with Mustard 
Mayo 5

PTMY Sausage Meat Stu�ing 4

Black Pudding 4

Rosemary and Sea Salt Roast 
Potatoes and Creamy Mash 6

Starters

Roasts Table Extras

PTMY Fish & Chips 19
Chunky chips, artichoke tartare sauce, 
charred lemon and peas

Hand Crafted Beef & Ale Pie 19 
(ve available)
Shortcrust pastry, creamy mash, heritage 
carrots, broccoli and roasting gravy

Pan Fried Loch Duart Salmon 
Fillet 22
New season potatoes, Bu�ered Greens, 
lemon, English herbs and white wine 
cream sauce

Mains
Rosemary and Sea Salt Chips 5

Skin on Fries 5

Parmesan and Tru�le Fries 6

Long stem Broccoli with Classic 
Dressing and Fine Herbs 6

Roasted Carrots with Smoked 
Garlic Honey 6

Sides

Please advise your server if you have any dietary requirements. All of our dishes are created from scratch 
and made in house using controlled procedures for allergens, however we cannot guarantee that our dishes 
are 100% free of allergens due to the risk of cross contamination.

SUNDAY LUNCH MENU
12pm until 7pm

Soup Of The Day 8 (ve available)
Warm artisan breads, unsalted bu�er

Foraged Tru�led Mushrooms 9 
(ve available)
Toasted sourdough

Slow Braised Short Rib Of Beef 
Croque�es 11
Rich red onion marmalade, watercress 
salad

Garlic Bu�er King Prawns 13
Rich cherry vine tomato fondue, 
rosemary and sea salt focaccia, sa�ron 
aioli and herb oil


