
ROASTS
All served with seasonal vegetables, duck fat roasted potatoes, Yorkshire pudding and gravy

 TRIO ROAST – WHITE COB CHICKEN, DUROC PORK BELLY, HEREFORD SIRLOIN OF BEEF 29.5

28-DAY AGED HEREFORD BEEF SIRLOIN  27.5

 WHITE COB FREE RANGE CHICKEN 24

CRISPY DUROC PORK BELLY  24.5

VEGAN WELLINGTON  23

SUNDAY SPECIALS
BEEF WELLINGTON  39.5

SEASONAL TRIMMINGS, DUCK FAT ROAST POTATOES, RED WINE JUS

WHOLE ROAST CHICKEN RÔTIE  55
BOTTOMLESS YORKSHIRE PUDDING, SEASONAL TRIMMINGS, DUCK FAT ROAST POTATOES, GRAVY (SERVES 2)

SUNDAY SIDES
TRUFFLE CAULIFLOWER CHEESE (V)  8  |  CARAMELISED ONION & PORK SAGE STUFFING  6

DUCK FAT ROAST POTATOES  6.5  |  SEASONAL VEGETABLES (V)  6

PREMIUM CUTS TO SHARE
ASK OUR TEAM ABOUT OUR PREMIUM BUTCHER’S CUTS, AVAILABLE TO PRE-ORDER

35-DAY DRY AGED CÔTE DE BOEUF  |  THOR’S HAMMER  |  28-DAY DRY AGED TOMAHAWK

MARINATED GORDAL OLIVES  (VG) 6
CHILLI & GARLIC

PADRÓN PEPPERS (VG)  8
MALDON SALT

COLCHESTER OYSTERS 
3 FOR 12, 6 FOR 22, 12 FOR 42
SERVED WITH MIGNONETTE, TABASCO, LEMON

BURRATA (V) 13.5
ISLE OF WIGHT HEIRLOOM TOMATOES, MICRO BASIL

SHARING WARM LOAF & DIPS (V) 11
BALSAMIC VINEGAR & OLIVE OIL, SUN-DRIED 
TOMATO PESTO, GARLIC & HERB BUTTER 

SALT & PEPPER SQUID 10
SPRING ONION, CHILLI, ROASTED GARLIC AIOLI

TEMPURA TIGER PRAWNS  12
CHILLI PONZU SAUCE

SLOW BRAISED PORK CHEEK 13.5
MINT PEA PUREE, CHORIZO CRISPS

SMOKED DUCK BREAST 13.50
SPINACH & RED CABBAGE SALAD, POMEGRANATE, HERB,
HONEY VINAIGRETTE

SMALL PLATES

WAGYU BEEF BURGER  22.5
TRUFFLE MAYO, MATURE CHEDDAR, PICKLES, 
RED ONION, GEM LETTUCE, ROSEMARY FRIES

FISH & CHIPS  21 
CIDER-BATTERED HADDOCK, PEA & MINT PURÉE, 
TARTARE SAUCE, TRIPLE COOKED CHIPS

LOBSTER TORTELLONI 28.50 (V)
BISQUE CREAM, GRANA PADANO

GREEN GODDESS SALAD (VG) 18
ROASTED TENDERSTEM BROCCOLI, COURGETTE, GRAINS,
AVOCADO, TOASTED ALMONDS, HERBS

MAINS & SALADS

ROSEMARY SALTED FRIES  (VG) 6
TRIPLE COOKED CHIPS (VG) 6.5
TRUFFLE & PARMESAN FRIES (V)  8 
HALLOUMI FRIES, HABANERO MAYO (V)  8.5 
MIXED LEAF SALAD (V) 6.5
HERITAGE TOMATO & ONION SALAD 7.5

SIDES

START YOUR SUNDAY WITH A GLASS OF 
VEUVE CLICQUOT CHAMPAGNE  15.2  |  BOODY MARY OF THE WEEK 13

YOUR SUNDAY TIPPLE

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

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
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