
 
 

 

 
 
 

 
Every Sunday Noon until 20:30 

3 Courses & Coffee  
Adults £30  Children £20 

 
Our Sunday roasts are a family affair, a choice of starter & dessert for each 

guest and then select a whole roast for everyone to share.  
(Bookings must be made and a £15 per person deposit paid by 3pm on Friday)  

 
 

Cocktails  
  

Foxborough Bloody Mary, with smoked vodka & house bbq sauce  £7 
 Classic Champagne Cocktail, with Remy Martin VSOP    £8.5 
 Breakfast Martini, gin, Cointreau & lemon shaken with marmalade £7.5 

Our full cocktail list is also available.  

Nibbles 
  
 Warm Sour Dough & Beef Dripping       £3 / £5 
 Pork Crackling & Apple Sauce      £3.5 

 
Starters 

 
Duck Liver Pâté, toasted sour dough, marmalade 
Smoked Beef Cheek, dripping toast, pickled shallot 
English Asparagus, poached egg, rocket, parmesan  
Chicken & Prawn Gumbo 

 
Main Course  

 
Our roasts are presented whole then our chefs will carve it for you 
Potatoes & vegetables are served family style 
Whole Roast Rump of Beef (Served pink) 
Horseradish, & bone marrow gravy 
Or  
Whole Roast Goosnargh Corn-fed Chicken  
with sage stuffing & chicken neck gravy  
+ 
Yorkshire Pudding (with all roasts) 
Goose fat roast potatoes, champ potatoes, cauliflower cheese, roast carrots & 
squash and buttered greens. 

 
Recommended Wines 
 
 Chablis - Louis Moreau, Burgundy, France    £32 
 Sauvignon Blanc – Herringbone Hills, Marlborough New Zealand £24  
 
 Malbec – Gouguenheim, Mendoza, Argentina    £18 
 Côtes du Rhône (ish), Roan Ranger, Darling, South Africa  £22 
 Shiraz – Dowie O’Doole, McLaren Vale, Australia    £35 
  
Dessert 

Warm Brown Sugar Pie, vanilla ice cream 
Chocolate Bourbon Brownie Mousse Cake, vanilla ice cream   
Lemon Tart, plum & damson ice cream  
Rhubarb & Custard Panna Cotta, ginger crumb  
 
Coffee or Tea 
Make it a liqueur coffee for £3 extra 
 

The Sunday roast feast must be booked and a £15 per person deposit paid by 3pm on Friday. The Sunday 
roast feast is available for parties of 2 to 12 guests. A vegetarian main course is available, please 
ask. We do not serve single portions of our roasts. Everyone at the table must dine from the same menu 
and share the same roast. Everyone at the table is chargeable. Tables are booked for 3 hours unless 
otherwise discussed. For parties of 6 or more a 10%  service charge will be added to your bill.  


