
{v} VEGETARIAN | {ve} VEGAN | {gf} GLUTEN FREE | {n} NUTS
Please make your server aware of any dietary requirements or allergies. Our sourdough bread is made in an environment where there may be traces of nuts.

 

 

 

 

Mains
Roast sirloin of beef
500g chateaubriand

1kg Tomahawk

Roast Sirloin of Beef – 2 courses £30pp 3 courses £35pp
Chateaubriand - 2 courses £45pp 3 courses £50pp

Tomahawk - 2 courses £55pp 3 courses £60pp

 
 

 

 

 
 

 

 
 

 
 

Served Sunday 12-6pm (based on 2 sharing)

Sunday Roast Menu

starters

 

 
 
 

Sauces & Butters 3 each
Pepper sauce  |  Red wine jus  |  Garlic butter  |  Butchers sauce  |  Diane sauce  |  Highland park whisky sauce

Sides
Honey glazed carrots 5

Onion rings 5

Corn ribs with chilli honey {gfa} 5

Chilli & garlic tenderstem broccoli 5

Creamed Spinach & Parmesan 5

Lobster 13 per 100g

 
 

 

 

 
 

 
 

All served with homemade Yorkshire puddings, pulled beef mac and
cheese, duck fat roasties, market veg and red wine jus

Soup of the Day {gfa} {v}
Fresh bread &
parsley butter

Pulled Beef Croquettes
Smoked paprika & garlic aioli,

pickled red onion & rocket salad

Roasted Beetroot Carpaccio {gf}
Goats cheese mousse, grapes, apple,

candied walnuts, port & balsamic reduction

Chicken Liver Parfait {gfa}
Spiced pear & orange chutney,

toasted sourdough, dressed rocket 

desserts 
Sticky Toffee Pudding
Salted caramel sauce,

vanilla ice cream, honeycomb

Cheesecake of the Day
Ask for today’s flavour

Selection of Porrelli Ice Cream {gf}
Ask for our flavours


