
Sunday
Baby Roast Menu

Each diner will have a 
choice of main, 2 sides to share 

and a choice of pastries.
220 per person

It’s always a challenge to try and recreate something as traditional  
and nostalgic as a great Sunday Roast. When working with tapas size  

portions we encourage those to share… trying both familiar dishes and those  
we’ve decided to give a little twist. 

Dylan

 Mains
Slow roast whole baby chicken with 

pork and prune stuffing, Iberico ham and 
rosemary

Charcoal roasted great Irish sirloin, bone 
marrow butter with thyme

Charred Duck sausage in game stock 
with white beans, roasted bread crumbs, 

celeriac and thinly sliced duck breast

Fillet of sole topped with crispy shallots, 
lentils, smoked bacon and onion 

lyonnaise

Sides
Roast potatoes cooked in beef dripping 

with hollandaise and tarragon

Roasted salsify, baby turnips and 
poached pears with artichoke crisps

Purple baby potatoes with beetroot 
mousse, crème fraîche and chives



Choose one

Choose one OF OUR

Choose two

Pastries
Baby Banoffi; banana puree, caramel jelly and caramel with  

banana sorbet and a biscuit crunch

Basil sugar doughnuts with lychee & mango dipping sauce

Neapolitan sandwich; chocolate, vanilla and strawberry ice cream with crispy wafer
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