
Aperitif
Aperol Spritz Aperol, Prosecco, Soda 10 Peach Bellini Peach puree, Prosecco 10

Negroni Spagliato Campari, Sweet Vermouth, Prosecco 12

While you wait
Nocerella Olives (v) 6 Hot Maple Halloumi (v) 6.5

Chef’s Foccacia Bread bacon butter 6 Pork Belly Bites wholegrain mustard, maple 7
Chef’s Scotch Egg bacon jam, pink onions, crispy onions 8.5

Roasts
All served with

Yorkshire Pudding
Thyme Roast Potatoes
Plus a sharing board of

Brown Sugar & Maple Roast Root Vegetables
Brown Butter Cauliflower Cheese

Apricot & Cranberry Sausagemeat Stuffing
Port & Redcurrant Braised Red Cabbage

Sauteed Spring Vegetables
Bottomless Chef’s Pan Gravy

Topside of Beef horseradish cream 23
Porchetta from Beef Olive Butchers smoked apple sauce 22

½ Roast Chicken redcurrant jelly 22
Leg of Lamb mint & nettle sauce 23

Beetroot Wellington (v) vegetarian gravy 18

Sides
Sage Buttered Sweetcorn (v) 3.5

Macaroni Cheese crispy bits 8 (£2 donated to Macmillan)
Pigs In Blankets 5

Brown Butter Cauliflower Cheese (v) crispy bits 6
Confit Garlic Creamed Potatoes (v) 6

Desserts
Sticky Toffee Pudding naked dairy ice cream, maple butterscotch sauce 8

Set Egg Custard poached rhubarb, puff pastry, stem ginger 8
Double Chocolate Brownie burnt white chocolate, naked dairy ice cream 8

Vanilla Pannacotta rum soaked pineapple, freeze dried berries 8
Tiramisù Affogato shortbread, bella barista coffee 8


