i r e p it

SUNDAY ROAST MENU

12pm - 4pm

2 COURSES £40 | 3 COURSES £50

STARTERS
PORK PASTRAMI
cornichons, English mustard & toasted sourdough

KING PRAWN & LOBSTER COCKTAIL
Marie Rose & buttered bread

ROASTED TOMATO SOUP v

FROM THE TROLLEY
DRY AGED SIRLOIN OF BEEF

THYME BUTTER ROASTED CHICKEN
SLOW ROASTED PORK BELLY
VEGETABLE WELLINGTON v

Your roast will be accompanied with Yorkshire puddings, crispy roast potatoes,
cauliflower cheese, honey roasted carrots & parsnips, buttered hispi cabbage,
smokehouse gravy, all shared family style.

DESSERTS
SHARING TRIO OF DESSERTS - FOR TWO PEOPLE
bread & butter pudding, custard v
sticky toffee pudding, toffee sauce v
strawberry eton mess v

(V) Vegetarian

Please inform your server if you or anyone in your party has any dietary restrictions or allergies, so we can
accommodate your needs to the best of our ability. An optional 12.5% service charge will be added to your bill.



