
S U N DAY  R O A S T



S U N DAY  R O A S T 
S TA R T E R S  T O  S H A R E

Grand Plate £17
Crispy chicken bites, Mini prawn cocktail, Haggis fritters, Chicken liver parfait and  

Onion chutney, Coconut crumbed king prawns 

Veggie Plate (va) £15 
Lemon and herb arancini, Beetroot hummus and crispbreads, Marinated olives, Grilled goats cheese,  

Mini mac and cheese 

Baked Camembert (v, gfa) £15 
Studded with rosemary and confit garlic, Flat breads, Crisp potato, Pickles 

R O A S T S  &  P L AT T E R S
Roast Beef Platter (gfa)
£22 per person or £40 to share 

Enjoy our delicious slow roast beef, lashings of gravy, rosemary roast potatoes, a selection  
of seasonal vegetables and gratins, and crispy Yorkshire puddings 

Roast of the Day (gfa)
£19 per person or £36 to share 

Ask our team for today’s delicious roast of the day

Nut Roast Strudel (v, vea) £15 
Crisp seeded pastry, onion gravy with all the trimmings 

P U D D I N G
Carters Deluxe Double Sundae (v) £15 

Selection of ices, drizzles, crumbles and candy bites
Recommended for two, or for one if you like a challenge! 

K I D S  R O A S T  &  BA K E S
Kids Roast £8

Giant Yorkshire puddings, filled with your choice of roast, Roast potato, Vegetables, Gravy 

Yorkshire Pudding Waffle £7
Crispy chicken bites, Maple drizzle, Corn bites 

Cheesy Nachos (v, vea) £5
Sour cream, Tomato, Avocado 

Add chicken or bacon bits 

Baked Bangers and Mash £5
Roast vegetables, Gravy 

K I D S  P U D S
Waffle Cone (v) £4  

Double ice cream, Oreo crumble, White chocolate drizzle 

Very Berry Sundae (v) £4 
Raspberry ripple sauce, Strawberry ice cream

Please alert your server of any food allergies or intolerances that you have and we will do our best to accommodate your needs. 
(v) vegetarian dish (va) vegetarian available (gf) gluten free dish (gfa) gluten free available (ve) vegan dish (vea) vegan available 


