
 
 
 
 

 

Roasted Butternut Squash Soup 
Pink Lady Apple | Toasted Seeds 

 

Scottish Beef Carpaccio  
Black Truffle Dressing | Salt Baked Celeriac 

 

Home Cured Scottish Salmon 
Horseradish | Heritage Beetroot | Winter Leaves  

 

 
 
 
 
 

Prime Aberdeen Angus Sirloin 
Yorkshire Pudding | Horseradish Sauce 

 

Roast Leg of English Lamb  
Mint Sauce 

 

Spit Roasted Corn-Fed Chicken 
Sage and Onion Stuffing 

 

Winter Vegetable & Potato Pie  
Barber’s Vintage Cheddar | Salsa Verde 

 

S I D E S  T O  S H A R E  
 

Duck Fat Roast Potatoes 
Honey Roasted Carrots & Parsnips 

Buttered Sprout Tops | Cauliflower Cheese 

 
 
 

Bramley Apple & Blackberry Crumble 
Cornish Clotted Cream 

 

Warm Apple Pie 
Vanilla Ice Cream 

 

Warm Chocolate Fondant 
Pear Ice Cream 

 
Classic Egg Custard Tart  

Spiced Nutmeg Shortbread  

 
2 Courses £35.00    3 Courses £45.00 

 

 

S UN DAY  ROAST  
 S TA R T E R  

M A I N  

D E S S E R T  

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and 
we cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request; however, 

we are unable to provide information on other allergens. 
A discretionary optional service charge of 12.5% will be added to your bill. Includes VAT. 


