
Please inform your server of any allergies before placing your order. Please ask for our allergen chart for all dishes. Allergens listed are correct at time of print. 
We cannot guarantee the total absence of allergens in our dishes. All dishes are prepared in a kitchen using gluten, nuts, seafood & dairy products.

WINTER ROAST MENU 
2 course 28.50 | 3 course 33.50

Chicken Liver Parfait
Spiced plum chutney, toasted brioche

Whipped Goat’s Cheese v

Roasted beetroot, candied walnuts, thyme honey

King Prawns Pil Pil
Garlic, chilli, tomato, lemon, toasted sourdough

Josper Charred Aubergine vg

Smoked tomatoes, chickpea purée, crispy shallots, chimichurri

Roast Sirloin of Beef

Roast Leg of Lamb

Slow Roasted Pork Belly

Nut Roast v 
All served with 

Yorkshire pudding, roast potatoes, seasonal vegetables, 

cauliflower cheese, red wine gravy

Sunday Extras for the table
Winter Greens & Smoked Pancetta 5.95

Roasted Cauliflower Cheese v 6.95

Mature cheddar, truffle crumb & chives

Warm Apple & Jersey Cream Tart v
Calvados caramel, Jersey Dairy vanilla ice cream

Winter Berry Pavlova v

Vanilla bean chantilly, spiced berry compote, 

pomegranate

British & Jersey Cheeses v

 Celery, grapes, oat crackers

T&C’s Apply
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