
Blacks Club’s Sunday Roast presents

£35 + 15% service

Welcome quencher

Bloody Mary, house wine or a craft beer

Appetiser

Heritage beetroot tartare, rye and cumin cracker (v)

Stilton, walnut, pear and bitter leaves (v)

Roast

Roast rare, native-breed dry-aged beef

Roast free-range chicken

Seasonal vegetable and gruyere pie (v)

To share

Dripping roast potatoes (plus veggie version)

Heritage carrots, seaweed butter

Charred hipsi cabbage with bone marrow

Yorkshire pudding

Cauli cheese fritter

Gravy (lots of it)

Dessert

Treacle tart with ginger miso ice cream


