
SUNDAY ROAST at

MAIN COURSE 
All  of  the below meats and trimmings on a Sharing Board 

Cote de Boeuf - Slow Roasted Rib of  Beef

Porchetta  -  Roasted Pork Belly rol led in Sage,  
Garlic ,  Fennel & Rosemary 

Confit Chicken
English Carrots & Parsnips roasted in Tinwood Honey & Thyme
Roasted Caulif lower Florets in Chardonnay & Cheddar

Béchamel Brussel Sprouts  with Smoked Bacon &

Chestnuts

Braised Green Vegetables - Savoy Cabbage,  Kale & Leeks

Yorkshire Pudding

Potatoes Roasted in Rosemary,  Thyme & Garl ic

“Sunday Lunch Jus” Gravy,  with Beef Dripping,  Red

Wine, 
Redcurrant Jel ly,  Rosemary & Thyme.

Horseradish |  Bramley Apple Sauce |  Mint Sauce 

DESSERT PLATTER 

Ve g a n  o p t i o n  –  M U S T  b e  o r d e r e d  i n  a d v a n c e .  P i s t a c h i o ,  C h e s n u t  &
W i l d  M u s h r o o m  N u t  R o a s t  w i t h  T h y m e  &  G a r l i c  s e r v e d  w i t h  Ve g a n

G r a v y

WA R M  C H O C O L A T E  F O N D A N T  -  B L A C K B E R R Y  M O U S S E  
L E M O N  C H E E S E C A K E  -  S A LT E D  C A R A M E L  F U D G E  -  VA N I E L L A  I C E  C R E A M
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