
West Country Sirloin of Beef ngo 	 26.50
Served pink

Roast Rosemary & Thyme Chicken ngo	 24.50
Sausage, sage & onion stuffing 

Roast Porchetta 	 26.50
Rolled pork belly, garlic, fennel, rosemary, lemon, crisp crackling

Mushroom & Chesnut Nut Roast v vg	 22.50
Savoy cabbage, garlic roasted potatoes, 
honey glazed carrots, parsnips & gravy

SIDES 	 5

Baked cauliflower cheese panko crumb v ng
Honey roasted pigs in blankets cranberry sauce 
Sausage, sage & onion stuffing balls 

All served with Savoy cabbage, garlic roasted potatoes, 
honey glazed carrots & parsnips, Yorkshire pudding & gravy 

Scan QR 
code for 
allergen 
information

A discretionary service charge of 12.5% will be added to your bill
Our menu descriptions do not list all ingredients or allergens. If you are at all 
concerned about allergens, please ask any member of staff. All food is freshly 

prepared, subsequently orders may take longer during busy periods.

ng - non gluten 
v - vegetarian ve - vegan 

ngo - non gluten option available
vo - vegetarian option available 

veo - vegan option available

SUNDAY ROAST



RED 	 175ml glass / 250ml Carafe / 375ml Carafe / Bottle

Castello D’alba Reserva	 12 / 16 / 24 / 48
Douro, Portugal 2023 

St. Emilion Grand Cru, Chateau Louvie 	 19 / 25 / 37.50 / 75
Bordeaux, France 2022 

Amarone della Valpolicella, Monte Faustino	 20 / 27 / 40 / 80
Veneto, Italy 2021 	

WHITE	 175ml glass / 250ml Carafe / 375ml Carafe / Bottle

Pouilly-Fuissé, Pentacrine	 21.25 / 28.50 / 42.50 / 85
Burgundy, France 2023

Sauvignon Blanc, Greywacke	 11.50 / 15.50 / 23 /64
Marlborough, New Zealand 2024

WINE


