
SUNDAY MENU
STARTERS

 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.90Herb marinated mixed olives
 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.90Sourdough bread n' salted butter

 .  .  .  .  .  .  .  .  .  .  .  .  .  . 8.90Breaded Calamari rings, Sriracha mayo, lime
 .  .  .  .  .  .  .  .  .  . 10.90Hoisin Duck Bon Bons, whole orange purée, salad

 .  .  .  .  . 10.90Burrata, savoury granola, spiced honey n' truffle reduction
 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12.90Piri Piri Prawns with chorizo, crostini

DN'A ROAST

 .  .  .  .  .  .  .  .  .  .  .  .  . 20Pork Belly
Slow roasted over night, apple
cider gravy, crackling

 .  .  .  .  .  .  .  . 20Chicken Supreme
Glazed with honey n' confit
garlic, apple cider gravy

 .  .  .  .  .  .  .  .  .  . 24Picanha Steak
Grilled n' served with red wine n'
rosemary gravy

 .  .  .  .  .  . 30Signature Meat Duo
Two different signature cuts on
one plate

All roasts are served with roasted potatoes, potato gratin, herb n' apricot stuffing,
seasonal vegetables n' proper gravy

Children's Roast
Roasted potatoes, Yorkshire pudding, tenderstem broccoli n' gravy

15.90

Cauliflower cheese to share
6.90

please ask your server for fish option of the day


