SUNDAY MENU
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ROASTS.....

' All served with a Yorkshire puddlngT
dripping roast potatoes, green cabbage,
sweet potato & swede mash, honey-
roasted parsnips, garlic broccoli and
merlot gravy.

Braised Beef Brisket

in red wine and rosemary

Half a Roast Chicken
with garlic and thyme

Pork Belly
in cider and apple

Homemade Nut Roast (v)
with veggie gravy and potatoes

F 1sh & Chips £16.00
Served with tartare sauce and peas

'SIDE DISHES

Creamy Cauliflower Cheese ) £3.50
Crispy Crackling Bowl £2.50
Homemade Stuffing £1.75

Bottomless Yorkshire Puds* () £2.50pp

Honey-glazed Carrots ¢) £3.50

*whole table must participate

'I'O SHARE

Fancy an even more social dining
experience? Our Sunday Sharing Boards
serve up to four people - including a

! dessert of your choice each.

All of the Nleats’.Sunday '
Sharing Board s80.00

Four beautifully cooked meats from our
Sunday Roast$ menu, served with all of

:  the trimmings - including cauliflower

cheese and stuffing.

V\fhole Roast Leg of I..amb
to Share (pre-book only, £95.00)

Tendeér lamb slow-roasted until it falls.
off the bone, served with all of the
trimmings - including cauliflower
cheese and stuffing.

To pre-book your roast lamb sharing platter,

speak to your server or call 01308 459330 on
or before the Friday before your visit.

DESSERTS <65

Cheesecake of the Day with Ice Cream
Ask your server for today’s flavour

Eton Mess ,
A true fruity British classic

Chocolate Brownie with Ice Cream
Ask your server for today’s flavour

Home-made Profiteroles
Served with chocolate sauce

SUNDAY ROAST DEAL - TWO COURSES FOR £20

We also serve pizzas on Sundays!



