
DESSERTS

BASQUE CHEESECAKE  8
RASPBERRY, PISTACHIO

STICKY TOFFEE PUDDING  8
BUTTERSCOTCH SAUCE, VANILLA ICE CREAM (V)

AFFOGATO  6
ESPRESSO, VANILLA ICE CREAM (V) 

+ ADD DISARONNO OR FRANGELICO  3

ICE CREAM UNION SORBETS & ICE CREAMS (V / VG) 
2.5 PER SCOOP

SEASONAL SPECIALS 

Please speak to our team to find out todays 
seasonal specials, or see what we have on our

blackboards today.

SUNDAY ROAST

35-DAY AGED GRASS-FED SIRLOIN OF BEEF  25
HORSERADISH CREAM 

WHITE COBB CHICKEN  21
CUMBERLAND & ONION STUFFING 

DUROC PORK BELLY  22
BRAMLEY APPLE SAUCE

TRIO OF ROASTS  29
35-DAY AGED SIRLOIN OF BEEF, WHITE COBB CHICKEN, DUROC PORK BELLY

BUTTERNUT SQUASH, BEETROOT & NUT WELLINGTON  19.5
VEGAN GRAVY (V / VG OPTION)

ALL OUR ROASTS COME SERVED WITH ROAST POTATOES, SEASONAL VEGETABLES, YORKSHIRE PUDDING & GRAVY

SUNDAY SIDES
CAULIFLOWER CHEESE  8  |  SUNDAY ROAST VEG  5  |  ROAST POTATOES  5  |  PIGS IN BLANKETS 5  |  STUFFING  5

WE CANNOT GUARANTEE THE ABSENCE OF TRACES OF NUTS OR OTHER ALLERGENS. IF YOU HAVE ANY DIETARY REQUIREMENTS 
OR ALLERGIES, KINDLY INFORM A MEMBER OF OUR TEAM. AN OPTIONAL 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL - 

ALL OF WHICH GOES TO OUR STAFF. (V) VEGETARIAN (VG) VEGAN

SMALL PLATES

NOCELLARA OLIVES (VG)  5.5

GARLIC BREAD (V)  8
+ ADD PARMESAN 3.5

PADRÓN PEPPERS  7.5
SMOKED MALDON SEA SALT (VG)

HERITAGE TOMATO SALAD 12
STRATCIATELLA, HAZELNUTS, CAPERS 

SALT & PEPPER SQUID  9.5
CHILLI, SPRING ONION, AIOLI

LAMB KOFTE  9
GUINDILLA KETCHUP, BEETROOT, PARSLEY SALAD 

BUTTERMILK FRIED CHICKEN 11
CHICKEN DASHI GLAZE, NORI MAYO, CRISPY SKIN 

HISPI CABBAGE 11
CACIO E PEPE SAUCE, BURNT LEMON 

DOUBLE SMASH BURGER  17.5
AMERICAN CHEESE, HOUSE SAUCE, ONIONS, PICKLES,

SKIN-ON FRIES

LOBSTER AND CRAB TORTELONI 21
LOBSTER BISQUE, SEA HERBS, HERB EMULSION

CIDER-BATTERED NORTH SEA HADDOCK  19
MUSHY PEAS, TRIPLE COOKED CHIPS, TARTARE SAUCE

CHICKEN SCHNITZEL 18
WILD ROCKET, SHAVED FENNEL & PARMESAN SALAD,

ROASTED GARLIC & HERB BUTTER
+ ADD A FRIED BURFORD BROWN EGG  1.5

28-DAY HIMALAYAN SALT AGED SIRLOIN STEAK  32 
TRIPLE COOKED CHIPS, WATERCRESS, 

PEPPERCORN SAUCE

MAINS

BOTANICA BLOODY MARY 13
NEGRONI 13

125ML VEUVE CLICQUOT 15.2
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