
 

C O O K E D  O N  O U R  F I R E P I T  O V E R  E N G L I S H  O A K  &  B I R C H  W O O D

F R O M  T H E  F I R E 

West Country Rump of Beef  
fresh horseradish cream 

Slow Roast Pork Belly  
apple sauce

Pit Roast Chicken  
garlic & herb butter

All served with roast potatoes, yorkshire pud,  
cauliflower cheese, seasonal veg & lashings of gravy

Dark Chocolate Salted Caramel Tart

Seasonal Fruit Crumble  
vanilla ice cream 

S U N D A Y  R O A S T 
feasting menu, served family style (12+ people)

£50 per person

S e r v e d  S u n d a y  f r o m  1 2 n o o n

A  D I S C R E T I O N A R Y  1 2 . 5 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L . 

P L E A S E  L E T  U S  K N O W  I F  Y O U  H A V E  A N  A L L E R G Y  O R  I N T O L E R A N C E .



 

C O O K E D  O N  O U R  F I R E P I T  O V E R  E N G L I S H  O A K  &  B I R C H  W O O D

F R O M  T H E  F I R E 

Coal Roast Beetroot Carpaccio  
whipped feta, aged balsamic, thyme salt

Beef Tomatoes spring onion, ginger, coriander

Chicken Liver Pâté chutney, melba toast

Slow Roast Prime Rib of Beef 
watercress, fresh horseradish

Cornish Leg of Lamb  
mint chimichurri

All served with roast potatoes, yorkshire pud,  
cauliflower cheese, seasonal veg & lashings of gravy

Sunday Crumble vanilla ice cream 

Dark Chocolate Tart salted caramel

T H E  U L T I M A T E  S U N D A Y  R O A S T 
group feasting menu, served family style  

(12+ people, advanced booking only)
£95 per person

A  D I S C R E T I O N A R Y  1 2 . 5 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L . 

P L E A S E  L E T  U S  K N O W  I F  Y O U  H A V E  A N  A L L E R G Y  O R  I N T O L E R A N C E .


