SUNDAY MENU

Bar Snacks

Padron peppers, sea salt and chilli flakes (ve)(gf)

Smoked almonds (ve)(gf)

Tomato & Herb Focaccia, oil & vinegar (ve)

Nduja scotch egg, chimichurri

Potato Skins, chilli tomato jam, whipped feta (ve)(gf)

Tandoori Chicken wings, ranch dressing (gf)

Mixed kebab koftes, red pepper hummus, charred pardon’s (gf)
Crispy pork belly bites, gochujang marinade, crispy onions,

Starters

Duck liver parfait, beer onions, grilled toast (gfa)

Stilton mushrooms, pepper sauce, chive dressing, tomato focaccia (gfa)(v)
Veal and bone marrow beef chilli, focaccia, whipped feta chives (gfa)
Braised ox cheek & mac cheese croquettes, marmite mayonnaise

Burrata & honey orange, chilli oil, smoked almond crumb, toast (gfa)(v)
Crispy calamari, chorizo, dressed rocket, garlic mayo (gf)

Mains

Crispy fried Cauli steak, cauli cheese croquette, creamed spinach, basil pesto, kale (ve)(gf)
Caesar salad, chicken schnitzel, baby gem, rocket, parmesan, crispy bacon, hen’s egg (gf)

Bacon & cheeseburger, burger salad, brioche bun, beer onions, burger sauce, fries

BBQ aubergine, smoked cauli and butterbean puree, crispy potatoes, harissa dressing (ve)(gf)
Confit duck leg, Cumberland sausage, lentil and bean cassoulet, garden greens, crispy onions (gf)
Tandoori rotisserie half chicken, mint & cucumber salad, butter curry sauce, French fries (gf)

Sunday Roasts - served with seasonal veg, cauli cheese, garlic roasted potatoes, Yorkshire pudding and lashings of gravy
Treacle and pepper crusted topside of beef

Soy and chilli braised pork belly, crackling

Pulled lamb shoulder Ballentine

Half roasted butternut, spinach, walnuts, whipped feta (v)

Sides

French fries (ve)(gf)

Braised peas, leeks, crispy kale (ve)(gf)

Creamed spinach (ve)(gf)

Triple chocolate brownie, vanilla ice cream, shortbread crumb (gf)
Sticky Toffee Pudding, butterscotch sauce, pouring cream (v)(gf)

Miso & Peanut butter Basque cheesecake, banana jam (gf)

Jam Roly-poly, grandma’s custard, cherry jam

Selection of Ice-Creams — Vanilla, Strawberry or Salted Toffee (3 Scoops)
Cheese plate, Brighton blue, brie and cheddar, crackers, beer onions(gfa)

(GF) Gluten Free (GFA) Gluten Free on Request (V) Vegetarian (Ve) Vegan
PLEASE NOTIFY ATEAM MEMBER OF ANY ALLERGENS OR DIETARY REQUIREMENTS WHEN YOU ORDER

A discretional 12.5% service charge will be added and goes directly to our amazing front of house and back of house teams.
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