
choice of roast�

Truffled cauliflower cheese, Yorkshire pudding, roast potatoes, braised red 
cabbage, carrot & swede mash, sprouts & sage butter, green sauce (v)� 45

 
Free range roast chicken, fennel & garlic butter, Yorkshire pudding, date & 
walnut stuffing, roast potatoes, braised red cabbage, carrot & swede mash, 
sprouts, red wine jus (gfo, n)� 49

Roast O’Connor rib-eye, parsley & mustard crust, Yorkshire pudding, roast 
potatoes, braised red cabbage, carrot & swede mash, sprouts, red wine jus, 
horseradish cream� 59

sauce� 6

Red wine jus (gf)�

�

sunday roast       
winter sunday special



House-made focaccia, tomato butter (vgo)

Bloody Beverly oysters (df)

Mortadella skewer, stracciatella, hot honey, kanzuri dressing (gf)

Roast O’Connor rib-eye, parsley & mustard crust, Yorkshire pudding, braised red 
cabbage, carrot & swede mash, sprouts, red wine jus, horseradish cream�

Cauliflower cheese (v)

Garden lettuce, Beverly dressing, pecorino (gf, v)

Roast potatoes (gf)

Warm chocolate bougatsa, dark chocolate custard, vanilla ice-cream

sunday roast       
chef’s set menu 120ppmin 4+ pax



�

House-made focaccia, tomato butter

Bloody Beverly oysters

Mortadella skewer, stracciatella, hot honey, kanzuri 

Whole roast suckling pig 
apple & sage stuffing, bread sauce, Yorkshire pudding, 
carrot & swede mash, sugarloaf, red wine jus

shared sides�

Cauliflower cheese

Garden lettuce, Beverly dressing, pecorino

Roast potatoes

PAVLOVA 
poached strawberries, coconut streusel, strawberry cream (v, n)

sunday roast       
12pm-4pmWHOLE SUCKLING PIG 1400

A centrepiece designed for sharing. Slow-roasted, crisp-skinned suckling pig, served with 
seasonal sides and classic accompaniments. Prepared in limited quantities.
72-hour notice required.

8-12 pax


