
 

 

  
  

Sunday 
Roast 

 

Sunday Roast £ 24.95 

2 Courses for £ 29.95, 3 Courses for £ 34.95 

Children’s Roast £ 14.95 

 
 

TO START 

Toki Whisky & Maple Cured Salmon, Fennel, Shiso, Ginger Dashi  

Confit Duck Terrine, piccalilli, Sesame Crackers 

London Buratta, Beetroot, Pistachio, Orange & Chicory 

 

MAIN COURSE 

28 Day Dry Aged Roast Beef Sirloin. 

Roasted Rump & Slow Cooked Shoulder of Grass Fed Dorset Lamb. 

Herb Roasted Free Range Chicken with Sage & Onion Stuffing. 

Vegetarian Nut Roast with a Red Wine & Herb Gravy (v). 

(All Roasts Served with Yorkshire Pudding, Seasonal Vegetables & Roast 

Potatoes) 

Market Fish, Winter Vegetable Minestrone, Potato & Fennel Chowder 

Wild Mushroom Risotto, Pumpkin, Pine Nuts, Truffle Oil & Spinach 

 

 

DESSERT 

Chocolate Marquise, Pistachio Crumble & Cherry Compote 

Lemon Curd Tart, Last  Summers Raspberries & Clotted Cream 

Date & Ginger Pudding, Caramelized Apples, Butterscotch & Vanilla 

Selection of Ice CreamsSelection of British & Irish Cheeses with Crackers & 

Chutney 


