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Sunday CARVERY TH§§RT

UTTOXETER

MINI CHORIZOS TRUFFLE HONEY-BAKED MARINATED
Hot honey 7.” CAMEMBERT (v)(cro) IDEAL FOR 2 MOZZARELLA & OLIVES
Onion chutney, charred flatbread 15.” Sun-blushed tomatoes, basil
MAC & CHEESE BITES V)(or) 5.7
Aged parmesan, GRILLED FLATBREAD
spiced tomato chutney 8.” Sun-dried tomato hummus, basil pesto VEGETABLE SPRING ROLLS
(v) 6.2 Sweet chilli dipping sauce (ve) 6.%°

SET MENU
1 COURSE 14.°° ¢« 2 COURSE 19.°° ¢« 3 COURSE 24.°°

BONELESS BUFFALO WINGS SMOKED MACKEREL NICOISE
Crispy boneless wings, Smoked mackerel, gem lettuce, egg,

TOMATO & MOZZARELLA
buffalo hot sauce, ranch dressing olive, tomato (Gr)

BRUSCHETTA
TAIWANESE BEEF Fresh mozzarella, marinated tomatoes, LEMON & HERB CALAMARI
NOODLES BROTH basil pesto (cro)(vEo) Fried calamari pieces, lemon & herb
Beef broth, rice noodles, pak choi, chilli oil dressing, homemade tartar sauce

Carvery (TWO SLICES)

Loaded Farmhouse Carvery Sandwich
UPGRADE TO LARGE (THREE SLICES) (3.°° supp)

Choose any of the carvery meat for 13.”

SILVERSIDE OF BEEF Served with pork & apple stuffing, roast potatoes,

ROAST PORK & CRACKLING Yorkshire pudding, roasting gravy.

ROAST OF THE WEEK
Large Plates
Please ask your server
CHEESE & ONION PIE SALMON & SPINACH TAGLL/.&TELLE .
Baked salmon fillet, smoked salmon &’ spinach tagliatelle,
All served with roast potatoes, Yorkshire puddings, dillf# ggper dressing
pork & apple stuffing, glazed carrots, red cabbage, THAI VEGETABLE CURRY
potato & cauliflower gratin, mash, mixed greens. Thai green sauce, broccoli, sugar snap, aubergine,
steamed rice, coriander (VE)
Smaller Carvery Portion (one stice) 8.%° SMOKED BACON CAESAR

. o . m ] e, cherry tomato, croutons, anchovies
For the little ones or adults with little appetites. Gpm o™ y tomato, tons, anchovies,

ADD A SMALL PLATE OR DESSERT FOR 5.°°

N A MEMFER T S EBESEFCATER ADD CHICKEN OR HALLOUMI TO ANY OF THE ABOVE +2.5°

Caesar dressing, parmesan (Gro)

VANILLA & STRAWBERRY DARK CHOCOLATE & CHEESE PLATE
PANNA COTTA CHERRY CHEESECAKE Chutney, grapes, selection of biscuits
Vanilla set cream, marinated strawberries, Chocolate cheesecake, soaked cherries, (2. supp) (GFO)
biscuit crumble (Gro) cherry ice cream
ICE CREAM SELECTION STICKY TOFFEE PUDDING
Berry compote, house fudge (v) Salted caramel sauce, vanilla ice cream (v)

An optional service charge of 7.5% will be added to your bill. 100% of this service charge is shared between our staff.
Should you wish for this to be removed, please let a member of our team know.
@ (VE) VEGAN (V) VEGETARIAN (VEO) VEGAN OPTION AVAILABLE (GF) GLUTEN FREE (GFO) GLUTEN FREE OPTION AVAILABLE

IN OUR KITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN TRACES.
ALLERGENS FOR ALLERGEN INFORMATION PLEASE SEE OUR WEBSITE OR ASK YOUR SERVER. THIS MENU IS SUBJECT TO CHANGE AT ANY TIME.
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