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Spinach, artichoke & parmesan dip, flatbread
Salt & pepper squid, basil aioli
Ham hock & Cheddar croquettes, roast onion mayo
Crispy chicken, Korean ketchup, chilli, spring onion, sesame seeds
Fried breaded halloumi, hot sauce, tahini (v)
Mussels, cider, garlic, parsley & cream sauce, sourdough

SMALL PLATES

ROASTS

All our roasts come served with roast potatoes, seasonal veg, Yorkshire pudding & proper gravy.
All our meat comes from London’s finest independent butcher, HG Walter.

Enjoy unlimited Yorkies with every roast you order!

Trio roast - Hereford sirloin of beef, White-Cobb chicken, Duroc pork belly

White-Cobb chicken, cumberland pork & sage stuffing

28-day dry-aged, grass-fed beef sirloin, horseradish cream

Roasted Duroc pork belly, Bramley apple sauce

Roasted spring lamb, mint sauce

Butternut squash, beetroot & nut Wellington, vegan gravy (v)(vg on request)

Slow roast leg of Suffolk lamb, all the trimmings - to share, limited availability
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Caesar salad, cos lettuce, boiled egg, sourdough croutons, Grana Padano
Add chicken +4 / Add halloumi +3.5
Cider-battered North Sea haddock, mushy peas, tartare sauce, triple-cooked chips
Add chip shop curry sauce +1.5
Chicken schnitzel, wild rocket & fennel salad, Parmesan, roasted garlic & herb butter
Add a fried egg + 1.5

MAINS

THE ANTELOPE IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.

We cannot guarantee the absence of traces of gluten, nuts, or any other allergens. If you have any dietary requirements or allergies, kindly
inform a member of our team.  (V) vegetarian (VG) vegan
An optional 12.5% service charge will be added to your bill - all of which goes to our staff.

The Antelope Bloody Mary - Chilli vodka, house spiced tomato juice, smoked salt & chilli rim                  12

Sunday Menu - Served 12-9pm

SUNDAY SIDES

Cauliflower cheese (v)  
Roast potatoes     
Cumberland pork & sage stuffing

Seasonal veg (vg)                                         
Pigs in blankets                                            

7.5
6

4.5

7.5
5

NIBBLES
6

7.5
7.5

Gordal olives (vg) 
Black pudding scotch egg, Bloody Mary ketchup
Padrón peppers, smoked salt, sumac (vg)
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