
R O A S T

1  L O M B A R D  S T R E E T

PLEASE INFORM A MEMBER OF OUR STAFF IF YOU HAVE ANY ALLERGIES OR INTOLERANCES

S N A C K S

7

C O D  F R I T T E R S  
T a r t a r e  S a u c e

9

S H O R T  R I B
C R O Q U E T T E S

M u s t a r d  M a y o n n a i s e

C O L C H E S T E R  R O C K

O Y S T E R S

5  e a c h

S h a l l o t ,  v i n e g a r

1 4 . 5

 L I N C O L S H I R E  W H I T E  O N I O N  
&  C I D E R  S O U P

C h e d d a r  &  c h i v e  s t r a w

S U N D A Y S  I N  T H E  C I T Y

S T A R T E R S

1 8

S E V E R N  &  W Y E  
S M O K E D  S A L M O N

D i l l ,  c a p e r s ,  r y e

BRITISH FARMHOUSE
CHEESE BOARD

Cashel Blue, Baron Bigod & Lancashire from Neal’s Yard Dairy - 17

2 3

C R A B  O N  T O A S T
B r o w n  c r a b  m a y o n n a i s e

Vanilla custard - 12
BRAMLEY APPLE CRUMBLE

P U D D I N G S

Vanilla ice cream, salted caramel - 12
STICKY TOFFEE PUDDING

Whipped creme fraiche - 14
CHOCOLATE TART

Disznoko Tokaji 5 Puttonyos 75ml - 20 Graham’s 10yr Tawny 75ml - 10

Château Briatte Sauternes 75ml - 15
Graham’s 10yr Tawny 75ml - 10

Solera 1847 Cream Sherry 75ml - 10

A l l  s e r v e d  w i t h  r o a s t  p o t a t o e s ,  Y o r k s h i r e  p u d d i n g ,  r o a s t e d  r o o t s ,  s e a s o n a l
v e g e t a b l e s  &  b o n e  m a r r o w  g r a v y  

£ 3 0  p p

P E T E R  H A N N A N  S I R L O I N  O F  B E E F

D I N G L E Y  D E L L  P O R K  B E L L Y

R O A S T E D  C H I C K E N  B R E A S T

V E G A N  C E L E R I A C  R O A S T

A d d  b o t t o m l e s s  t r i m m i n g s  f o r  £ 1 0  p p

A d d  2  h o u r s  o f  b o t t o m l e s s  B l o o d y  M a r y s ,  H o u s e  W i n e ,  D r a u g h t  B e e r
o r  M i m o s a s  f o r  £ 2 0  p p


