
Sourdough with ba lsamic v inegar and oi l  (pb) or butter  (v) 4

Nocel lara o l ives  (pb)(g i f ) 4

Pork, sage & apr icot stuf f ing 3.5

Pigs in  b lankets  wi th rosemar y, honey & mustard 4.5

Caul i f lower cheese  (v) 5.75

Braised leeks , peas and fresh herbs (pb)(g i f ) 5.75

S U N D AY  R O A S T

S I D E S

V (vegetar ian)    PB (p lant  based)   GIF (g luten ingred ients  f ree)
*Not ser ved with Yor ksh i re pudding . I f  you have spec i f i c  d ietar y  requ i rements  or  requ i re a l ler gy in format ion , p lease 

ask . P lease be aware that  food conta in ing a l ler gens i s  prepared and cooked in  our k i tchen . A d iscret ionar y 12 .5% 
ser v ice char ge wi l l  be added to your b i l l .

Fee l  f ree to order v ia  v ia  City Club  by scann ing the QR code .  
You ’ l l  a l so f ind a l ler gen and ca lor ie  in format ion here

Your choice of  our  i ce creams and sorbets  (v)(pb)(g i f ) 5.75

St icky tof fee pudding  wi th van i l l a  i ce cream and tof fee sauce (v)(g i f ) 6.75

Apple & raspberr y crumble  wi th custard (v)  or  ice cream (pb) 7.25

Chocolate brownie  wi th r aspber r y sorbet  and whipped cream (v)(g i f ) 7.5

P U D D I N G S
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O u r  r o a s t s  a r e  s e r v e d  w i t h  r o a s t e d  p o t a t o e s , c h a r r e d  h i s p i  c a b b a g e , m a p l e  r o a s t e d  c a r r o t s  & 
p a r s n i p s , c e l e r i a c  p u r é e , Yo r k s h i r e  p u d d i n g  a n d  a  r i c h  r e d  w i n e  g r a v y .

Roast pork with apple sauce 16.5

Mushroom & cashew nut Wellington with vegan gravy (pb)* 17

Roast chicken with pork, sage & apricot stuffing and bread sauce 19.5

Roast sirloin of beef with roasted shallot and horseradish cream 20


