
S I G N A T U R E
S U N D A Y

ROAST

Onion Okra Bhaji
Crispy fried, mint and coriander chutney

Paneer Tikka Shashlik
Tandoor-roasted marinated homemade cheese with yoghurt. ginger, garlic,

aromatic spices, lemon juice, served with mint and tamarind sauce. 

Fish Fingers with Tarter Sauce
Crispy fried fish fingers with tarter sauce 

Crispy Chicken Wings
With Garlic mayonaise

Masala Dosa
Fermented rice and lentil crêpe served with coconut chutney, tomato–

garlic chutney, and vegetable sambar.

10% discretionary service charge added to the bill

G - Contains Gluten | VE - Vegetarian | V - Vegan | D - Contains Dairy | N- Contains Nuts

SERVED EVERY SUNDAY FROM 12PM UNTIL 7 PM

Please speak to your server for special requests, dietary requirements and any further details.

MAIN COURSE
CHOOSE YOUR ROAST - PICK ONE

Vegetarian Wellington

Roasted butternut squash, mushroom, root vegetables

Pan Roasted Salmon Tomato, olive, capers and salsa

32-day Matured Roast Beef with horse radish sauce

Roasted Pork Belly with apple sauce

Slow Cooked Leg of Lamb  with mint sauce

Roast Chicken

All our mains are served with 
Beans

Chantenay Carrots
Savoy Cabbage

Roasted Root Vegetables,
Roasted Rosemary Potato,

 Yorkshire Pudding & Roast Gravy.

MAINS - £18  |  2 COURSE - £27.50  |  3 COURSE - £32.50

DESSERT
CHOOSE ONE DESSERT FROM OUR A LA CARTE DESSERT MENU

STARTERS
You’ll get it all, no picking required (for at least 2 guests).

Best enjoyed between 2 or more people with unlimited accompaniments.

SIDES
(SIDE DISHES FOR SHARING)


