
@ T H E P R I N C E S S O F W A L E S P U B  |  W W W . L O V E T H E P R I N C E S S . C O M  |  0 2 0  7 7 2 2  0 3 5 4

STARTERS

Soup of the day,  served with homemade bread (v)

Smoked mackerel and horseradish pate,  caper berries,
black treacle soda bread & watercress 

Manchego,  tomato,  and basil  croquette
served with salsa Verde aioli  (v)

Holy F**k Spicy Chicken Wings,  blue cheese sauce

Sesame Salt  & Aleppo Chili  Calamari with squid ink aioli
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SHARERS

Princess Anti Pasti  board
Fennel salami,  Parma ham, mixed olives,  sundried tomato,
caper berries,  halloumi,  mozzarella,  bocconchini
served with artisan bread

Whole baked Camembert (v)
with honey truffle dressing,  crunchy endive & crostini
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SIDES all  £5
Skinny fries   Broccoli  with lemon pepper dressing  Truffle oil  mash -  Green salad with house dressing

Extra Bread 1.50 (v)

MAINS
Seafood Linguine, bottarga, fine herbs, baby spinach &lime

Vegan Kale Caesar salad (v/vg/gf)
Olives, crispy chickpeas, crispy parsnip, nutritional yeast
(Add grilled Chicken for an additional 4)

Chuck & Rib Burger
Swiss cheese, tomato, burger relish, pickles served with fries

Beyond Meat Burger (v / vg/gf)
Plant based patty in a vegan brioche bun, vegan Gouda cheese, 
pickles, lettuce, vegan mayo served with fries

Roasted Salmon, fregola, pickled onion, kale, shaved fennel & 
lemon

ROASTS

Slow cooked Lamb Shoulder for Two to Four people
(recommended for 3 people) 

28 Day hung Dexter sirloin beef

Half free-range chicken served with bread sauce & stuffing

Crispy pork belly served with apple sauce

Veggie Wellington homemade with mushroom, spinach,  quinoa,
nutritional yeast (v)
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All roasts are served with homemade Yorkshire pudding,  seasonal vegetables & greens

Please note our food is fresh & made to order & we cannot guarantee it  has not been in contact with nuts.  Please make us aware of any allergies or intolerances you might have. 
Vegan alternatives are available -  please ask your server.  

SUNDAY MENU
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K I D S

Chocolate & Hazelnut filled doughnuts,  
Cinnamon & Muscovado with a Caramel Sauce

Lemon Posset served with shortbread biscuit

Ice Cream and sorbet of the week £2.50 per scoop

Dark Chocolate Brownie served with ice cream

Apple & mixed Berry Crumble with cinnamon
served with custard  

Selection of Cheeses with chutney & crackers

DESSERTS

SUNDAY MENU

Please note our food is fresh & made to order & we cannot guarantee it  has not been in contact with nuts.  Please make us aware of any allergies or intolerances you might have. 
Vegan alternatives are available -  please ask your server.  
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H o m e  b r e a d e d  C o d  G o u j o n s ,  B r o c o l i  w i t h  S a l a d  o r  C h i p s

O r g a n i c   G r i l l e d  C h i c k e n  B r e a s t  s e r v e d  w i t h  c r e a m y  m a s h
p o t a t o e s  a n d  b r o c o l l i  

M i n i  M a r g h e r i t a  P i z z a

K i d s  P r i m e  B e e f  B u r g e r  i n  a  f r e s h  B u n ,  T o m a t o ,  L e t t u c e ,
S w i s s  C h e e s e  &  F r i e s

P e n n e  P a s t a ,  T o m a t o  S a u c e ,  f r e s h  B a s i l  &  P a r m e s a n

K i d s  R o a s t  B e e f

K i d s  R o a s t  C h i c k e n

K i d s  V e g g i e  R o a s t

D E S S E R T S

N u t e l l a  f i l l e d  M i n i  D o u g h n u t s ,  C a r a m e l  S a u c e

D a r k  C h o c o l a t e  B r o w n i e ,  V a n i l l a  I c e  C r e a m

S c o o p  o f  I c e  C r e a m  £ 1 . 7 0  ( g f )
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