SUNDAY MENU

PROPER ROASTS

Seasonal veg, yorkie, proper gravy, roasties
(Smaller portions for children & smaller appetites available upon requests)

Roast Chicken (gfo) 19.00
Sirloin of Beef (gfo) 23.00
Porchetta (gfo) 19.00
Sage & fennel rolled pork belly

Nut Roast (vg)(gfo) 17.00

SHARING BOARD - 23.50°°
Chicken, Sirloin of Beef & Porchetta

All the trimmings! Seasonal veg, cauliflower cheese, yorkies,
unlimited gravy & roasties

THE ULTIMATE SHARING
ROAST BOARD - 26.50"°

EXTRAS -

Cauliflower Cheese (gf) 5.50
Roasties (gf) 4.50
Pigs In Blankets (gf) 5.50
Seasonal Veg (gf) 5.00
Yorkie (gfo) 1.00

SWEET TOOTH

Sticky Toffee Pudding (gfo) 8.50

Butterscotch sauce, Choose Vanilla ice cream or Custard

Triple Chocolate Brownie (gfo) 8.00

Vanilla ice cream

Please let your server know if you have any allergies.

SMALL PLATES

Halloumi Fries (v)(gfo) 7.00
Hot honey
Chicken Wings (gfo) 7.75

JD BBQ or Buffalo & blue

Chef’s Soup of the Day (gfo) 7.25

Crusty bread

Jerk Corn Ribs (gfo) 6.75
‘Slaw
Prawn Cocktail (gfo) 8.50

Bloody Mary Rose sauce, chopped lettuce

NOT A ROAST

Roast Dinner Ciabatta (gfo) 13.50

Beef & horseradish or Porchetta & apple sauce, gravy,
roast potatoes

Ale Battered Fish & Chips (gfo) 16.95

Fat-cut chips, mushy peas, tartare sauce

Prime Cut Burger (gfo) 16.95

Chuck & short rib steak, slow-cooked beer-braised onions, beer
butter, cheddar, ‘slaw, thin-cut fries
Add Bacon - 1.50

Bang Bang Burger (gfo) 16.75

Crispy chicken, spicy peanut sauce, ‘slaw, house pickles,
thin cut fries

Beyond Nature (vg)(gfo) 16.50

Beyond meat patty, chopped lettuce, house pickles,
burger sauce

Freshly Baked Lasagne 16.50

Mixed salad, garlic bread
Choose Angus Beef or Mediterranean Veg (v)

(v) = Vegetarian | (vg) = Vegan | (vgo) = Vegan Optional
(gfo) - Gluten Free Optional | (gf) = Gluten Free

Bailey’s Cheesecake 8.50

Caramel ice cream

Apple Crumble Tart (v)(vgo) 8.50

Choose Vanilla ice cream or Custard

Selection of Jude’s Ice Cream |




	SUNDAY MENU
	PROPER ROASTS
	Please let your server know if you have any allergies.

	SMALL PLATES
	Halloumi Fries (v)(gfo)
	7.00
	Hot honey
	Seasonal veg, yorkie, proper gravy, roasties

	Roast Chicken (gfo)
	19.00
	Chicken Wings (gfo)
	7.75
	JD BBQ or Buffalo & blue

	Sirloin of Beef (gfo)
	23.00
	Chef’s Soup of the Day (gfo)
	7.25
	Crusty bread

	Porchetta (gfo)
	19.00
	Sage & fennel rolled pork belly

	Jerk Corn Ribs (gfo)
	6.75
	‘Slaw

	Nut Roast (vg)(gfo)
	17.00
	Prawn Cocktail (gfo)
	8.50
	Bloody Mary Rose sauce, chopped lettuce


	SHARING BOARD  -  23.50PP
	Chicken, Sirloin of Beef & Porchetta
	All the trimmings! Seasonal veg, cauliflower cheese, yorkies, unlimited gravy & roasties


	NOT A ROAST
	Roast Dinner Ciabatta (gfo)
	13.50
	Beef & horseradish or Porchetta & apple sauce, gravy, roast potatoes


	THE ULTIMATE SHARING ROAST BOARD  -  26.50PP
	Half Roast Chicken, Sirloin of Beef
	& Porchetta
	All the trimmings! Seasonal veg, cauliflower cheese, yorkie, unlimited gravy & roasties.
	PLUS Roasties, brisket-stuffed yorkies
	Ale Battered Fish & Chips (gfo)
	16.95
	Fat-cut chips, mushy peas, tartare sauce

	Prime Cut Burger (gfo)
	Chuck & short rib steak, slow-cooked beer-braised onions, beer butter, cheddar, ‘slaw, thin-cut fries
	Add Bacon - 1.50

	16.95
	Bang Bang Burger (gfo)
	16.75
	Crispy chicken, spicy peanut sauce, ‘slaw, house pickles, thin cut fries

	Cauliflower Cheese (gf)
	5.50
	Roasties (gf)
	4.50
	Pigs In Blankets (gf)
	5.50
	Seasonal Veg (gf)
	5.00
	Yorkie (gfo)
	1.00


	EXTRAS
	Beyond Nature (vg)(gfo)
	16.50
	Beyond meat patty, chopped lettuce, house pickles, burger sauce

	Freshly Baked Lasagne
	16.50
	Mixed salad, garlic bread



	SWEET TOOTH
	Sticky Toffee Pudding (gfo)
	8.50
	Butterscotch sauce, Choose Vanilla ice cream or Custard

	Triple Chocolate Brownie (gfo)
	8.00
	Bailey’s Cheesecake
	8.50
	Caramel ice cream

	Apple Crumble Tart (v)(vgo)
	8.50

	Selection of Jude’s Ice Cream
	Two Scoops - 5.00  |  Three Scoops - 6.75
	Sorbet | Raspberry - Lemon - Passionfruit




