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sunday 30 march

(GF) Gluten free. (GFA) Gluten free alternative.  
(VGN) Suitable for both vegan and vegetarians. (VGA) Vegan alternative. (V) Suitable for vegetarians. 

Food allergy notice; if you have a food allergy or a special dietary requirement please inform a member of our staff 
before you place your order. A discretionary service charge of 10% will be added to all bills. BH0225.21975

starters
Crab & Avocado Tian

Pickled cucumber, sourdough crostini 

Buffalo Chicken Wings
Maple & Bourbon BBQ sauce, crispy onions 

Grilled Peach Salad
 Rocket, stilton, hot honey, candied walnuts (V)

Moroccan pulled lamb Bon Bons
Pomegranate & roquette salad, lime yoghurt

Heritage Tomato & MozzaRisella Bruschetta
Blasamic glaze, basil oil, crispy basil (VG)

Roasts 
All served with duck fat roast potatoes, stuffing,  

maple & herb glazed root vegetables, sautéed greens,  
Yorkshire pudding and a rich red wine gravy. (VGA/GFA)

28 Day Aged British Beef 
 British Pork Belly & Crackling 

 Lemon and Thyme Chicken Supreme 
Roast Leg of Welsh Lamb

Trio: Beef, Pork, Lamb (£5 Supplement)

Vegan Roast (VGA)

Sunday Sides 
Pork Crackling (GF) 4  •  Cauliflower Cheese (v)  6  

Sausage & Apple Stuffing (GFA)  5  •  Pigs in Blankets  5  •  Yorkshire Pudding  2  
Duck Fat Roast Potatoes (GF/vga)  5  •  Maple & Herb Roasted Root Vegetables (v)  4  

Asparagus, Tenderstem, Pea & Mint  6



(GF) Gluten free. (GFA) Gluten free alternative.  
(VGN) Suitable for both vegan and vegetarians. (VGA) Vegan alternative. (V) Suitable for vegetarians. 

Food allergy notice; if you have a food allergy or a special dietary requirement please inform a member of our staff 
before you place your order. A discretionary service charge of 10% will be added to all bills. BH0225.21975

desserts
Dark Chocolate Brownie

Vanilla ice cream, chocolate sauce

Lime Tart
Coconut ice cream, coconut shavings

Strawberry Shortbread Stack
Chantilly cream, macerated strawberries, basil syrup

Apple and blackberry Crumble
Custard

Jude’s Cornish vanilla ice cream

Jude’s Cornish Coconut

Sunday Roasts
All served with glazed carrots, root vegetable gratin,  

braised red cabbage, Rosemary roast potatoes, Yorkshire pudding and gravy.

Roast Beef 
12 Hour Slow Cooked Pork Belly with Crackling 

Roast Lemon and Thyme Chicken Supreme 
Homemade Nut Roast (vga/V) 

Honey Glazed Gammon 
Roast Trio: Beef, Gammon, Chicken (£3 supplement)

Sunday Extras 
Cauliflower Cheese  5  •  Sage & Onion Sausage Meat Stuffing (Gf)  3 

Pigs in Blankets  5   •  Extra Roast Potatoes (Gf/Vg)  3

mains
Buttermilk Fried Chicken Burger 

Rum sauce, Monterrey Jack cheese, salad, seasoned fries, coleslaw 

Roasted Whole Cornish sole 
Baby prawn white wine cream sauce, crushed potato, vine tomatoes and wilted spinach

Creamy Broccoli Alfredo Rigatoni
Spinach, parmesan shavings (V)

Barnsley Lamb Chop
Greek salad, tzatziki, minted new potatoes

Korean Vegetable Stir-fry
 Peppers, broccoli, pak choi, green beans, noodles,  

“vegan chicken” pieces, gochujang sauce (VG)
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