
Please inform us of any food allergies before ordering
GF - Gluten Free | GFO - Gluten Free Option Available Upon Request | V - Vegetarian | VE - Vegan

PRIME YORKSHIRE BEEF STRIPLOIN
Served pink or well done, honey roasted heritage carrots, roasted garlic, buttered greens, Yorkshire pudding,
roast potatoes, bone marrow gravy (GFO)
£19.95

PRIME YORKSHIRE LAMB RUMP
Served pink or well done, honey roast heritage carrots, roasted garlic, buttered greens, Yorkshire pudding,
roast potatoes, lamb jus (GFO)
£22.95

PORCHETTA
Roast pork belly stuffed with aromatic Italian herbs & Tuscan fennel sausage, honey roasted heritage carrots,
roasted garlic, buttered greens, Yorkshire pudding, roast potatoes, bone marrow gravy (GFO)
£19.95

WILD SALMON
Herb roasted wild salmon, mussels & saffron cream sauce, parmentier potatoes, buttered cavolo (GF)
£24.95

CELERIAC STEAK
Herb roasted, honey roasted heritage carrots, roasted garlic, buttered greens, Yorkshire pudding, roast
potatoes, gravy (V) (GFO)
£16.95

S U N D A Y  R O A S T S

K I D S  M I N I  R O A S T S

ROAST BEEF
£11.95

PORCHETTA
£11.95

LAMB RUMP
£13.95                                                                                            

S U N D A Y  D E S S E R T S

STICKY TOFFEE PUDDING
Hot Italian sticky toffee & fig pudding topped with clotted cream ice cream 
& caramel sauce 

PANETTONE BREAD & BUTTER PUDDING
Hot chocolate chip panettone bread & butter pudding topped with vanilla ice cream & cinnamon sugar 

PRANZO TIRAMISU
Savoiardi biscuits soaked in espresso & borghetti, topped with sweet mascarpone & cocoa 

S E R V E D  F R O M  1 2 P M

A D D  £ 6


