
SUNDAY ROASTSSUNDAY ROASTS

28 DAY AGED SIRLOIN OF BEEF 18.95

SLOW BRAISED LAMB SHANK 21.95 

CONFIT CHICKEN 16.95

ROASTED PORK BELLY 16.95 

VEGETABLE WELLINGTON (V) 15.95

all served as a full compliment roast, with
duck fat roasted potato, tender-stem broccoli,
swede & carrot pureè, maple roasted carrot,

home made stuffing & rich gravy 

MAINS

champagne sauce Hake 18.95
diced potato, curly kale, carrots mussels, chmpagen cream

sauce, wild garlic leaves 

chicken caeser salad 15.95
grilled chicken, poached egg, baby gem lettuce, rocket
, pine nuts, parmesan, croutons, caeser anchovy dressing

monk-fish curry 21.95
Sweet potato, bok choy, basmati and wild rice

wagyu burger 15.95
served with koffman fries 

haloumi mixed grain 14.95
Avocado, soya beans, toasted almonds, crispy onion, baby

mix leaves, roast pepper dressing

STARTERS 

classic prawn cocktail
royal greenland prawns,

 home made mary-rose sauce, avocado, tomato, 

cauliflower wings
spiced korean bbq sauce, sesame, chive, shallots

burratta 
heritage tomato, pepper mix, 

squid
roast pepper aoli, corriander, lime wedge 

sweet potato butternut soup 
roasted pumpkin seed, parsley, grilled sourdough 

garlic butterfly prawn +£3
mixed leaf, cucumber, 

fresh garlic, baby tomato

venicen terrine
sweet onion chutney, grilled sourdough, 

black pudding scotch egg
served with apolo and picalily 

mushroom arancini 
portobello mushroom, risoto rice 

sides
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any two course set menu £25.95 

cauliflower cheese  

pigs blankets 

black pudding scotch egg

 creamy cabbage and pea’s 

roast potato
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