THE ELMHURST SUNDAY MENU

TO START

Padron Peppers, Smoked Sea Salt 5
Chilli & Garlic Hummus, Flatbread 6
Burrata di Puglia, Orange, Pink Pepper, Rape Seed Oil 9
Ham Hock & Cheddar Croquettes, Roasted Garlic Mayo 7
TO FOLLOW

28-Day Aged Grass Fed Sirloin of Beef, Roasted Bone Marrow 24
Lemon & Thyme White Cobb Chicken 21
Butternut Squash, Spinach & Lentil Wellington 20
Our Roasts are all served with Roast Potatoes, Maple Glazed Carrot & Parsnip, Savoy Cabbage,
Yorkshire Pudding & Gravy

Children’s Portion of our Roasts 14
TO ADD

Cauliflower Cheese 5 Extra Yorkshire Pudding 1.5
Roast Potatoes 4

TO FINISH

Italian Meringue, Vanilla Ice Cream, Mixed Berry Compote 6.5
TO DRINK

Elmhurst Bloody Mary 12
Chilli-Infused Absolut Vodka, Spice Mix, Worcestershire Sauce, Tomato Juice

Pecorino, 'Lunaria' Ancestral Biodynamic', Organic, Abruzzo, Italy 49
Left to ferment spontaneously the final wine has a bright straw yellow colour with hints of

orange, elderberry and spice

Pinot Noir 'L'Artiste' Vin de France Loire, Loire Valley, France 38

A light cherry red colour with ruby reflections & a nose of red fruits (Morello cherry, red currants)

Please speak to a member of the team about any Allergies or Intolerances.
A discretionary Service Charge of 12.5% will be added where table service has been provided.



