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3 COURSE £+ 36
STARTER

(Caprese Salad (V) 16
Burrata, Ripe Tomatoes, Black And Green Olives, Fresh Basil,
QOlive Qil, Balsamic Vinegar, Pesto

Bread Crumbed Fish Cakes 14
Seasonal Salad, Chunky Remoulade Sauce

Soup Of The Day (v) 10
Roast Beef Striploin 24
Yorkshire Pudding, Roast Potatoes, Seasonal Vegetables, Gravy

Pan-Fried Salmon Fillet 23

Yorkshire Pudding, Roast Potatoes, Seasonal Vegetables,
Chive, Lemon Butter Sauce

Oven-Roasted Y2 Chicken 22
Yorkshire Pudding, Roast Potatoes, Seasonal Vegetables,
Chimichurri Sauce, Gravy

Spiced Roast Cauliflower Steak (V) 22
Yorkshire Pudding, Seasonal Vegetables, Roast Potatoes, Tomato,
Red Pepper, Almond, Sauce

DESSERT

Traditional Bread & Butter Raisin Pudding 10

Vanilla Ice Cream, Créme Anglaise B EVE R A G E S
Glass Bottle 2 Bottles

Sticky Date Pudding 10 Piccini Prosecco Vino Spumante Extra Dry austaia = 14 60 80

Vanilla Ice Cream, Toffee Sauce

Glass Jug
Sangria 0 88
Aperol Spri 1
MJS eaf ‘Fy.ee Age 9 and below perol Spritz 6 69

Miniature Burgers (2 pcs)
Grass-fed Beef Patty, Brioche Bun, Tomato, Lettuce, Cheddar, Tartar Sauce

Kid's Spaghetti

Beef Meatballs in Tomato Sauce, Parmesan

Chips First, Then Fish

Battered White Fish, Veg Sticks, French Fries, Tartar Sauce

(V) Vegetarian
Please inform us of any food allergies or special dietary requirements. Weekend Roast menu is not applicable for promotions and other discounts.
Prices are subject to 10% service charge & prevailing government tax. Photos are for illustration purposes only.




