
W H I L S T  Y O U  W A I T

Please make your server aware and ask for information on allergens and food intolerances before placing your order. All allergens are present in our
kitchen and used by our suppliers so our food is not suitable for allergy sufferers. All of our menus are created in-house and we are happy to share our

recipes for those with specific intolerances or dietary requirements to make informed choices, but unfortunately we cannot guarantee that any of our
food is 100% free from a specific allergen and many of our ingredients have ‘may contain’ warnings.

A discretionary service charge of 12.5% will be added to your bill. Gratuities are distributed equally amongst all members of staff.

S E R V E D  1 2 - 2 : 3 0 P M

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

C O N F I T  D U C K  L E G

cranberry sauce, port gravy - £24.95

C H I C K E N  S U P R E M E

pan roasted with a pig in blanket, cranberry sauce, port gravy - £22.95

P A R S N I P  &  O N I O N  M A R M A L A D E  T A R T E  T A T I N

gravy - £19.95

all roasts are served with roast potatoes, slow cooked carrot, parsnip, cauliflower cheese,

greens and yorkshire pudding

A P E R E T I F G I N  &  T O N I C

portobello road gin, fevertree tonic | 25ml/50ml - £9.00/£13.00

C A M P A R I  &  S O D A

campari, fevertree soda - £10.00 

A P E R O L  S P R I T Z

9% abv | 200ml - £11.00

B L O O D Y  M A R Y

6.1% abv | 250ml - £10.50

S O M E T H I N G  S W E E T

A P P L E  A N D  S A L T A N A  C A K E

apple compote, vanilla ice cream, toffee sauce - £7.50

I C E  C R E A M  &  S O R B E T S

two scoops - rum and raisin, oriental ginger, vanilla, biscoff ice cream or 

blood orange sorbet - £7.50

F I L L E T  O F  B E E F  -  O U R  S I G N A T U R E  R O A S T  ( P R E - O R D E R  O N L Y )

4oz served pink, pan roasted, horeseradish, port gravy - £29.95 

Our beef roast must be pre-ordered by no later than 12pm Friday the week of your

reservation.  Pre-orders can be made by leaving a note in your booking notes online or

by calling the cafe and speaking to a member of staff.

Please note that all of our roast meats are cooked to order, thank you for your patience whilst our chefs prepare your food.

B I S C O F F  A F F O G A T O

caramel biscuit ice cream, espresso - £6.95

M A R I N A T E D  O L I V E S

£4.95

S W E E T  C H I L L I  P E A N U T  A N D  C A S H E W S

£2.95

V A N I L L A  I C E  C R E A M  W I T H  P X

new forest vanilla ice cream topped with pedro ximenez sherry - 25ml, 15% abv - £6.95

T W O  F A R M E R S  C R I S P S

herefordshire sausage & mustard - £2.95

C H O C O L A T E  P A N N A  C O T T A

raspberry & chambord compote - £7.95

S
U

N
D

A
Y

 R
O

A
S

T
S


	SERVED 12-2:30PM
	APERETIF
	GIN & TONIC
	CAMPARI & SODA
	APEROL SPRITZ
	BLOODY MARY
	WHILST YOU WAIT
	TWO FARMERS CRISPS
	herefordshire sausage & mustard - £2.95

	MARINATED OLIVES
	SWEET CHILLI PEANUT AND CASHEWS
	SUNDAY ROASTS
	FILLET OF BEEF - OUR SIGNATURE ROAST (PRE-ORDER ONLY)
	CONFIT DUCK LEG
	CHICKEN SUPREME
	PARSNIP & ONION MARMALADE TARTE TATIN
	SOMETHING SWEET
	CHOCOLATE PANNA COTTA
	BISCOFF AFFOGATO

	SUNDAY ROASTS
	APPLE AND SALTANA CAKE
	VANILLA ICE CREAM WITH PX
	ICE CREAM & SORBETS
	Please make your server aware and ask for information on allergens and food intolerances before placing your order. All allergens are present in our kitchen and used by our suppliers so our food is not suitable for allergy sufferers. All of our menus are created in-house and we are happy to share our recipes for those with specific intolerances or dietary requirements to make informed choices, but unfortunately we cannot guarantee that any of our food is 100% free from a specific allergen and many of our ingredients have ‘may contain’ warnings.
	A discretionary service charge of 12.5% will be added to your bill. Gratuities are distributed equally amongst all members of staff.



