
Snacks 
Halkidiki olives (ve) £6.00 

Garlic & basil charred rosemary focaccia, balsamic and olive oil (ve) £6.00 
 

Mains 
14 hour braised beef brisket £22.50 
Rolled and stuffed pork belly £22.50 

Norfolk roast turkey, sage and onion stuffing £21.00 
Slow cooked shoulder of lamb £24.00 

Chestnut, lentil and cranberry stuffed mushroom (ve) £16.00 
 

All mains are served with honey roasted carrot, roast potatoes, 
Yorkshire pudding and bottomless gravy. 

 
Sides 

£4.50 each | 3 for £12.00 | 5 for £18.50
 

Roast potatoes, rosemary salt (ve) 
Creamy mashed potatoes (v) 

Carrot and swede mash (v) 
Maple glazed parsnips (ve) 

Pigs in blankets, maple and wholegrain mustard glaze 
Braised red cabbage, apple and winter spices (ve) 

Maple roasted chantenay carrots (ve) 
Hispi cabbage, smoked butter and crispy onions (v) 
Charred tenderstem broccoli, hazelnut dukkah (ve) 

Nduja cauliflower cheese 
Creamed cavolo nero, confit garlic (v) 

Cauliflower cheese, smoked cheddar crumb (v) 
Truffled cauliflower cheese (v) 

Salt and pepper fries (ve) 
Triple cooked chips (ve) 

 
Desserts 

Sticky toffee pudding, brandy cream (v) 
Mulled wine poached pear, mascarpone and spices (v) 

Christmas pudding, brandy sauce and orange marmalade (ve)

Festive Sunday with Sides


