SUNDAY

20T APRIL

WHILE YOU PERUSE

GORDAL OLIVES | ROSEMARY LEMON (VG) 5
SPICED CHIPS N’ DIPS | MANGO GLAZE, YUZU MAYO (VG) 7.50
PADRON PEPPERS | MALDON SALT (VG) 6.50
SIGNATURES

BANG BANG CAULIFLOWER | PEANUT & SESAME, CORN SALSA (VG) (PE, SE) 9.50
CRISPY CHILLI SQUID | yuzu MAYO (MO, F) 12
CORNFLAKE CHICKEN | PEANUT SATAY, MANGO GLAZE (E, S, CE, P) 12

SHARING ROAST BOARDS (FOR TWO PEOPLE)

ALL INCLUDE RAINBOW CARROTS, MEDLEY OF GREEN VEG WITH TOASTED POPPY SEEDS, WAGYU FAT ROASTIES, RED WINE BRAISED
CABBAGE, YORKIE PUD, WALNUT AND APRICOT STUFFING, SILVER SKIN ONIONS

CORNFED WHOLE CHICKEN 47
BELLY PORK 50
LAMB RUMP | ROSEMARY, MINT & GARLIC (F) 65
CHATEAUBRIAND | SERVED MEDIUM RARE 72.50
MEDLEY BOARD | pork BELLY, CHICKEN SUPREME, BEEF, LAMB RUMP 80
ROASTED BUTTERNUT SQUASH | SINGULAR PLATED ROAST | (VG, S. SE) 17.50

FOR THE TABLE

CAULIFLOWER CHEESE | GOLDEN RAISINS, CRISPY CAULI LEAVES, TRUFFLE 5
WAGYU FAT ROASTIES 4
YORKIE PUD 1.50
TENDERSTEM BROCCOLI | TOASTED POPPY SEEDS 5
ROSEMARY CRUMB RAINBOW CARROTS 5

ALTHOUGH ALL OF OUR DISHES CONTAIN NO GLUTEN, FOR OTHER ALLERGENS, PLEASE MAKE ONE OF THE TEAM
AWARE. BELOW IS A HANDY KEY RELATING TO ALLERGEN ADVICE.
CELERY - CE | CRUSTACEANS - CR | EGGS~E | FISH-F | LUPIN - L | MILK-M | MOLLUSCS - MO | MUSTARD - MU |
NUTS - N | PEANUTS - P | SESAME - SE | SOYA - S | SULFUR - SU |
V = VEGETARIAN | VG = VEGAN




