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DARGE EAST

Sunday Roast Menu

ONACKI

wildfarmed focaccia, wild garlic butter 2.5pp

carlingford oyster, raf tomato, lemon balm 5.5

oMALL

wild sea bass, ajo blanco, kiwi, sea herbs 14
ham hock croquette, three cornered leek 9.8 +4pp
british asparagus taco, lovage, sorrel 9

stracciatella, peas, broad beans, carosello cucumber, thai basil 11.5

SUNDAY BOASTS Don’t forget to check our dailys specials board!

Suffolk Red Bruntona Pork Belly 26

Norfolk Marshland Lamb Leg 27

Ethical Butcher Aberdeen Angus Beef Rump 29

All served with duck fat roasted potatoes, honey roasted carrots, seasonal
greens, braised red cabbage, root veg mash & a Yorkshire pudding

Trio of Roasts 31

Shallot Tart [VG] 23 - Served with VG roast potatoes, roasted miso carrots

& seasonal greens. Add a yorkie +£1

JIDES

To Share: 4 Cheese Truffle Cauliflower V 8/12
Garden herb salad, chicory catalogna, parmesan 6Veg Sides VG GF 6

Duck Fat Roasted Potatoes 6.5

DESSERTS

baba, forced rhubarb, plum wine, diplomat 11
chocolate torte, tonka bean, jersey cream 10.5

buttermilk set custard, blood orange 9

FANCY THREE COURSES?
TRY OUR SUNDAY oFT MENU FOR 45 OR 49 FOR TRIO-ROAST (VEGAN 38)

A discretionary 12.5% service charge is added to the bill,
all of which goes to our team.

Allergen Info



