


SUNDAY ROASTS
Available 12pm-6pm

All served with duck fat roast potatoes, slow braised red cabbage, garlic & 
parsley buttered green beans, honey roast parsnips & carrots and gravy

SIRLOIN OF BEEF^
Thyme Yorkshire pudding, roast shallot, horseradish crème fraiche

£14.95
Perfectly paired with Amancaya Malbec Cabernet Sauvignon

SALTED PORK BELLY^
Waldorf stuffing, Bramley apple butter, crackling

£14.75
Perfectly paired with Cave de Fleurie Beaujolais 

GARLIC, THYME & LEMON HALF ROAST CHICKEN^
Bread sauce, prune & brandy stuffing, pigs in blankets

£13.95
Perfectly paired with Journey’s End Chardonnay

NUT ROAST (V)^
Butternut squash purée, cherry jus

£11.95
Perfectly paired with Yealands Estate Black Label Grüner Veltliner
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