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SUNDAY ROAST & BRUNCH

Served 12pm - 5pm

All our roasts are served with carrots, roast potatoes,
seasonal greens, Cider Braised Red Cabbage, a big
fluffy Yorkshire pudding & gravy

Roast Striploin of British Beef 19.5

Rump of Dorset Lamb with Crispy Mint 19.5
Slow Roasted Gloucestershire Pork Belly 18.5
Half a Roast Chicken 18.5

Want it spicy? Ask for our roast jerk chicken

Stuffed Butternut Squash Slice (v) 16

Vegan slice stuffed with mushrooms, chestnuts,
spinach, tofu & vegan haggis

Fish Roast 18

Served with beurre blanc and all the trimmings

Duo or Trio of Roast Meats 25.95 | 29.95

Go all in and supersize your roast with a duo or trio of
striploin of beef, rump of lamb, Gloucestershire pork
belly, or roast chicken

DRUNCH PLATES

The Very Full Breakfast 14

Eggs, sausage, bacon, mushrooms, grilled tomato,
hash brown, black pudding & beans

Veggie Full Breakfast 13

Eggs, veggie sausages, mushrooms, grilled tomato,
veggie black pudding, hash brown & beans

Grilled Chicken 15.5

Grilled free range chicken breast, crushed avocado &
halloumi fries

Eggs Royale 11.5

Spoil yourself with this traditional classic, made with
smoked salmon and creamy hollandaise sauce
served on toasted muffins. Add avocado side for 1.5

Sides

/" CETFIZZY

Bottomless Bubbles
or Mimosa
90 min slots
until 4:30pm

£25 (Per person)

Bottomless options
;. available with a main
dish -'

PIMP YOUR ROAST

Fancy a little extra?

Extra Potatoes 2.5

Cauliflower Cheese 3.5

Swede & Carrot mash 3

Cider Braised Red Cabbage 2.5
Pigs In Blankets 3.5

Honey glazed pigs in blankets
Pork, Apple & Sage Stuffing 4.5

SANDWICHES & TOAST

Avocado & Feta on Toast with Poached Egg (v) 10
Crushed avocado & creamy feta with chili flakes &
poached egg

Soya Milk Pancakes (vg) 9.5

With blueberry compote or banana

Fish Finger Sandwich 11.5

Home-made fish fingers served in a seeded bun with
house slaw, tartare sauce & triple cooked chips
Eggy Bread 9.5

Served with bacon & maple syrup

Triple Cooked Chips 4 / Halloumi Fries 6.5 / Sweet Potato Fries 5/ Bacon or Sausage 3 / Avocado 1.5

COURMET BURCERS

Please see reverse
for drinks menu

A delicious, messy burger served in a brioche bun with triple cooked chips

Upgrade? sweet potato fries 1.5, cheesy chips 1, or halloumi fries 2.5

Vegan Cheeseburger (vg)

16

Moving Mountains plant-based patty, vegan cheddar, lettuce, onion, tomato, relish and vegan mayo

Aged Rump of Beef Burger

16

60z Aged Rump premium beef patty, cheddar, lettuce, onion, tomato, relish and house sauce

Buttermilk Cajun Chicken Burger

15.5

Sliced buttermilk Cajun chicken breast, cheddar, relish, lettuce, coleslaw, and garlic sauce

Grilled Halloumi Burger (v)

15.5

Two slices of grilled halloumi, relish, lettuce, roasted peppers & beetroot hummus

Brunch Burger

15

Mouth-watering pork sausage patty, caramelised onions, avocado, bacon & eggs (Choose scrambled or fried)
Extra Toppings Fried Egg 1.5 / x2 Bacon 3/ Cheddar Cheese 1/ Stilton 1.5/ Jalapefios 1/ Chilli 1 / Artichoke 1.5 / Mushroom 2

Please inform a member of our team of any allergy or dietary requirements. A discretionary service charge of12.5% is added to your bill /




AN

SUNDAY DRINKS MENU

RBLOODY MARY How spicy do you like yours?

Classic Bloody Mary (Vodka) 9
Red Snapper (Gin) 9.5
Bloody Maria (Tequila) 9

RECOMMINDED HOUSE COCKTAILS
Peach & Thyme Old Fashioned 11.5
Mexican Coconut & Lychee Martini 11

Tiramisu Espresso Martini 13

FRESH SMOOTHIES

Super Green Smoothie 6.5
Kale, ginger, avocado

Detox Smoothie 6.5

Fresh coconut, banana, shaved coconut, pineapple &
orange juices

The Kiwi 6.5

Fresh kiwi, mango & pineapple juice

COFFEES G TEAS

Available with dairy milk or alternative

Coffees

Cappuccino / Latte 3
Americano 3

Espresso Single 2 / Double 3
Ice Latte 3

Vanilla Ice Latte 3.5

Iced Tea 3
Please see reverse
for food menu
Please inform a member of our team of any allergy or dietary requirements. A discretionary service charge of12.5% is added to your bill /

A CET FIZZY

Bottomless Bubbles
or Mimosa
90 min slots
until 4:30pm
£25 (Per person)

Bottomless options
\;. available with a main .,
N dish

DRUNCH BUBBLES BY THE GLASS

Kir Royal 12

Aperol Spritz 10.5

Southside Royale 10.5

Peach or Passion Fruit Bellini 9.5

FRUIT JUICES

Freshly Squeezed Orange Juice 4
Coconut Water 3.5

Apple 3

Cranberry 3

Pineapple 3

Orange 3

Teas

English Breakfast 2.5
Green Tea 2.5

Earl Grey 2.5

Fresh Mint / Camomile 3
Peach Iced Tea 3




