
Please inform us of any food allergies / intolerances before ordering as not all ingredients are listed on the menu.  Whilst we maintain excellent
allergen practices, due to the wide range of ingredients used in our small and busy kitchen, foods may still be at risk from cross contamination.

SUNDAY ROAST
SERVED SUNDAY 12PM - 7:45PM
2 courses - 25 | 3 courses - 32

STARTERS

LANESHAW BRIDGE REARED ROASTS

EXTRAS

six PIGS IN BLANKETS - 7 | CAULIFLOWER CHEESE - 5 | ROAST POTATOES - 4 | MASH - 4 |
YORKSHIRE PUDDING - 1

DESSERTS

ASSIETTE OF DESSERTS - 10
KEY LIME PIE, CHOCOLATE DELICE WITH
HAZLENUT PRALINE, STICKY GINGER PUDDING
AND HONEY ICE CREAM
SURCHARGE + 1

JAM ROLY POLY - 8
STEAMED SUET ROLL WITH RASPBERRY JAM
AND PROPER CUSTARD

STRAWBERRY AND CUSTARD TART - 8
Crème fraîche ICE CREAM

BAKEWELL SUNDAE - 8
CHERRY AND ALMOND ICE CREAM, FRANGIPANe,
RASPBERRY JAM, SHORTBREAD, MERINGUE AND
CHANTILLY CREAM

SERVED WITH;
Roast potatoes | mashed potatoes | parsnips | carrot and swede puree |

cauliflower cheese | SEASONAL GREENS | proper gravy and a Yorkshire pudding.

TEMPURA KING PRAWNS - 10 
PICKLED CUCUMBER AND NDUJA MAYO
SURCHARGE + 1

CARROT & CORIANDER SOUP - 8
ONION BHAJI

ROASTED QUAIL BREAST & CONFIT LEG - 11
WILTED WILD GARLIC, SWEET PICKLED
BROCCOLI, WATERCRESS GEL, QUAIL JUS 
SURCHARGE + 2

KOREAN PORK BAO BUNS - 8
PICKLED ASIAN SLAW

mussels marinière - 9
fresh parsley and garlic focaccia

hand dived Orkney KING SCALLOPS - 13
SAMPHIRE, PEAS, FENNEL, LANGOUSTINE
BISQUE AND PICKLED LEMON GEL
SURCHARGE + 4

HERDWICK LAMB - 23
roast leg and BRAISED LAMB SHOULDER

surcharge + 3

SIRLOIN OF BEEF & STICKY BEEF CHEEK - 24
SURCHARGE + 4

CRISPY BELLY PORK & BRAISED SHOULDER - 18

PRIME RUMP of beef - 19

nutless roast (pumpkin, sunflower seed and mushroom) - 18


