
e p i c u r e  / ˈ ɛ p ɪ k j ʊ ə , ˈ ɛ p ɪ k j ɔ ː /  -  n o u n
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( V ) -  S U I T A B L E  F O R  V E G E T A R I A N S  |  ( V G ) -  S U I T A B L E  F O R  V E G A N S

SUNDAY
MENU

Please let us know if you suffer from any food allergies or dietary restrictions. 
Scan QR code or ask your server if you would like to see our allergen information. 

An optional service charge of 10% is added to parties of 8 or more.



AVAILABLE
SUNDAY 12-7.30PM




F I S H . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Market fish
Skin-on chips, crushed minted peas + homemade tartare sauce

Salmon + prawn fishcake 
Free-range poached hen's egg, buttered leeks, 
white wine + herb cream

See specials

18.5
Our roasts are served with honey roasted
carrots, broccoli, cauliflower + leek cheese,
seasonal greens

Roast beef
Roast potatoes, Yorkshire pudding + house gravy

Roast Pavé of lamb
Roast potatoes, roasted shallot + house gravy

Roast chicken breast
Roast potatoes + pork, sage + onion stuffing, house gravy

Roast loin of pork 
Roast potatoes, crackling, apple sauce + house gravy

Roasted beetroot + kale Wellington (VG) 
Vegan roast potatoes, roasted carrots, 
seasonal greens + gravy

R O A S T S . . . . . . . . . . . . . . . . . . . . . . . .
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T O  S H A R E . . . . . . . . . . . . . . . . . . . .  
Box baked Camembert (V) 
Rosemary, garlic, red onion jam + sourdough baguette

Deli board - Great for 2/3 people 
Cured meats, olives, cornichons, caper berries, harissa
houmous, marinated Mediterranean vegetables, mini baked
Camembert, sourdough baguette + roasted garlic
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L I G H T  B I T E S . . . . . . . . . . . . . . . . .
Bread + butter (V) 
Sourdough baguette + Netherend Farm butter
 
Garlic, rosemary + lemon olives (VG) 

Lashfords chipolatas 
Ketchup

2 /   
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S T A R T E R S . . . . . . . . . . . . . . . . . . . . .

Homemade soup of the day 
See specials for todays flavour
 
Beetroot + goats' cheese tartlet (V)
Mixed leaves + balsamic dressing

Warm vegetable salad (V)
Roast new potatoes, courgette ribbons, garden peas, 
radish, edamame beans, pesto + Pecorino crisp
Add grilled halloumi (V)
Add lemon + herb chicken

Salt + pepper whitebait
Aioli

Chicken liver parfait 
Red onion jam, pickles + toast

Smoked salmon
Whipped herb cream cheese + pickled shallot
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9.5

Buttered spring greens + crispy bacon
Truffle + Parmesan chips

Sautéed Tenderstem broccoli, lemon, caper 
+ almond butter (V) 

Skin-on chips (VG) 

House salad (V)

Roasted garlic field mushrooms (V)

. . . . . . . . . . . . . . . . . . . . . . . . . . S I D E  D I S H E S . . . . . . . . . . . . . . . . . . . . . . . . .
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All steaks are served with skin-on chips,
roasted vine cherry tomatoes + watercress

200g Rump steak 

250g Rib eye steak 

200g Fillet steak

Add chimichurri or peppercorn sauce for 2.5
Add a side of roasted garlic field mushrooms for 4.5
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S T E A K S . . . . . . . . . . . . . . . . . . . . . . . .  


