
Here is a sample of our roasts on o�er, 

ask us for this week’s selection

Make the most of those long afternoons 
and experience one of life’s greatest 
pleasures. Ours is made with care, 

carved by hand, and served up alongside 
the very best of our supplier’s seasonal 

veggies. 

Best enjoyed alongside a crisp lager, 
refreshing rosé or a wee nip as chosen

by our expert bartenders. 

SIRLOIN BEEF

PORK LOIN

LAMB LEG 

CHICKEN SUPREME

All served alongside roast potatoes, agave 

glazed roots, roasted cauliflower cheese 

croquette, braised red cabbage, Yorkshire 

puddng and lashings of gravy.

SHARING SIDES 

Serves 2

Feta & Carraway 

Roasted Carrots

Roasted Cauli Croquettes 

with Shaved Parmesan

Miso Glazed Roast Potatoes

Sauté Tender Stem with  

Soy, Chilli & Almonds

Cardamon Roasted Squash

Don’t forget the wine… we are happy to recommend a 

warming red or lighter rosé wine to compliment your meal.


