
SUNDAY WITH SIDES

12 hour slow cooked shin of beef £21.50
Fennel & parsley porchetta, crackling £21.50

Lemon & thyme roasted chicken supreme £15.50
Miso & mustard glazed shoulder of lamb £23

Chestnut, lentil & cranberry stuffed portobello mushroom £14.50 (ve)

All Mains served with charred honey roasted carrot, roast potatoes, Yorkshire pudding and 
bottomless gravy.

Roast potatoes, rosemary salt (ve)
Creamy mashed potatoes (v)
Carrot & swede mash (v)
Hispi cabbage, smoked butter, crispy onions (v)
Creamed cavolo nero, confit garlic (ve)
Braised red cabbage (ve)
Charred tenderstem broccoli, hazelnut dukkah (ve) 
Mrs Kirkham’s Lancashire cauliflower cheese (v)
Voyagers bone marrow gravy boat

Our dishes are prepared in a kitchen where allergens are present. If you have any allergies or intolerances, please 
ask the manager. A discretionary 12.5% service charge will be added to your bill.

SIDES

SNACKS

Charred rosemary foccacia £5.50 (ve)  
                                    balsamic, olive oil

Marinated Gordal olives £5.50 (ve)

Tomato & red pepper hummus £5.50 (ve)
                              charred flatbreads

Aleppo dusted pork scratchings £4.50

N’duja cauliflower cheese
Truffled cauliflower cheese (v) 

Maple glazed parsnips, pecan crumb (ve) 
Chantenay carrots, smoked garlic honey (v) 

Salt & pepper fries (ve) 
Triple cooked chunky chips (ve) 

Jenga chips, harissa ketchup, garlic aioli (v) 
Pigs in blankets, harissa ketchup 

Extra Yorkshire pudding (v)

£4 each / 3 for £10 / 5 for £16

Sunday is the perfect day for getting together with friends and family. At Voyagers, we want to 
create memorable Sundays with a great menu, created using seasonal produce sourced from 

local suppliers. This has helped us to create what we believe is the world’s biggest selection of 
sides. Start by choosing your main then your sides, where we recommend around 3 per person.

MAINS

EXTRAS

Shin of beef £8.50
Porchetta £8.50

Chicken supreme £7
Lamb shoulder £9.50

Portobello mushroom £4 (ve)


