FROM THE FIRE

COOKED ON OUR FIREPIT OVER ENGLISH OAK & BIRCH WOOD

SUNDAY ROAST

feasting menu, served family style (12+ people)
£50 PER PERSON

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

SERVED SUNDAY FROM 12NOON

SOHO

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
PLEASE LET US KNOW IF YOU HAVE AN ALLERGY OR INTOLERANCE.



FROM THE FIRE

COOKED ON OUR FIREPIT OVER ENGLISH OAK & BIRCH WOOD

THE ULTIMATE SUNDAY ROAST

group feasting menu, served family style
(12+ people, advanced booking only)
£95 PER PERSON

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

Beef Tomatoes spring onion, ginger, coriander

Chicken Liver Paté 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

SOHO

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.
PLEASE LET US KNOW IF YOU HAVE AN ALLERGY OR INTOLERANCE.



