
 

Should you have any allergies or dietary requirements, please alert a member of staff. 
A service charge of 12.5% will be added to your bill, all of which goes directly to the team. 

 
 
 

 

SUNDAY ROAST SAMPLE MENU 
 

STARTERS 
Confit duck, quince, radicchio, hazelnuts £16  
Savoy cabbage, pear, blue cheese, walnuts £12 

Squash risotto, brown butter chestnuts £13 ~ main £18  
Leeks vinaigrette with taleggio sauce £13 

Grilled prawns, garlic butter, soft herbs £15  
Porchetta with apple sauce £28 

 
MAINS 

Stuffed acorn squash with taleggio sauce £20 
Beef sirloin, horseradish cream and yorkshire pudding £30 

Roast chicken and bread sauce £26 
 

Each dish will come with the following sides to share:  

Buttered greens 
Roast potatoes 

Roasted seasonal vegetables 
Braised red cabbage 

 

Cauliflower gratin £8  
Extra Yorkshire pudding £2  

 

DESSERT 

Apple crumble and custard £12 
Ice cream £5 for one scoop, three scoops for £12 
Crottin de Chavignol, quince, celery, oatcakes £9  


