
FOOD ALLERGY NOTICE
Our kitchens handle a wide range of allergens, so we can’t guarantee any of our food is
completely allergen-free, including ingredients like tree nuts. Not all dish ingredients are
listed on the menu, and recipes may change from time to time. If you have an allergy or
dietary requirement, please speak to a member of the team before placing your order.

An optional 7.5% service charge will be added to your bill. This is split
equally between all team members. If you would like it removed please
speak to your server.

SCAN TO VIEW ALLERGEN &
NUTRITIONAL INFORMATION

L I T T L E  S T A R T E R S

Roasted Plum Tomato & Basil Soup
basil oil, crème fraîche, Croxton Manor butter,
warm six-day sourdough 5.95

Smoked Mackerel, Mascarpone
& Lemon Pâté
roasted croûte with pickled beetroot purée 5.95

a little nibble to kick off your Sunday roast

Crispy Popcorn Chicken
honey sriracha glaze, sesame, spring onion,
teriyaki mayonnaise dip 6.95

Panko Coated Mozzarella 
garlic & herb parm, pesto mayonnaise dip 5.95

(V)

M A I N S
all our roasts are served with seasonal green
vegetables, brown butter & honey roasted
carrots, crispy beef-fat roasted potatoes, rich
red wine gravy, and a classic Yorkshire pudding

Roasted Rump of Beef
rosemary and garlic 20.95

Roasted Chicken
chicken fat stuffing, garlic & parsley butter 18.95

Trio of Lamb Chops
with Mint & Redcurrant Glaze
mint and redcurrant gel 25.95

Crispy Slow Roasted Pork Belly
Pink Lady apple purée & crackling 19.95 

Best of Both
choose two meats from rump of beef,
roast chicken or pork belly 22.95

Vintage Cheddar, Emmental & Leek Pie
roast potatoes, Pink Lady apple purée,
rich vegetarian gravy 16.95

(V)

S U N D A Y  M E N U
Served between 12:00pm - 7:00pm

S U N D A Y  S I P S

James Gin American Mustard,
caramel syrup, apple and lime
juices, ginger beer, Angostura
bitters. Perfectly paired with

our belly pork. 7.50

James Gin London Drizzle,
Tempranillo red wine, orange
juice, blackberry syrup, fresh
orange. Recommended with

our roast beef. 7.50

James Gin Asian Parsnip,
cranberry juice, grenadine,
sparkling wine, rosemary.
Complements our tender

roast chicken. 7.50

Caramel Apple Mule Sunday Sangria
Cranberry & 

Rosemary Spritz 

S I D E S
Creamy Mashed Potatoes
crispy shallots & chives 5.45 

Seasonal Green Vegetables
sautéed in brown butter 5.45

Pigs in Blankets 
honey glaze 6.95

Cauliflower Cheese
 + crispy beef ends, crispy shallots, chives 7.95

L I T T L E  P U D S
Chocolate Brownie Truffles
raspberry gel dip 4.95

Cinnamon French Toast Sticks
basque cheesecake cream dip 4.95

Sticky Toffee Pudding
vanilla ice cream, salted caramel 5.95

Ice Cream & Sorbet Selection
1 scoop 2.45
2 scoops 4.95

While our current ice cream and sorbet selection may
not contain nuts, some sites may stock products that do.
Please speak to the team about any allergies before
ordering.

NUT ALLERGY NOTICE

(GF)

(V) 6.45

(V, GF)

(V, GF)

(V)
(NUTS)




	SUNDAY MENU
	Served between 12:00pm - 7:00pm
	Caramel Apple Mule

	SUNDAY SIPS
	Sunday Sangria
	Cranberry &
	Rosemary Spritz

	LITTLE STARTERS
	a little nibble to kick off your Sunday roast
	Roasted Plum Tomato & Basil Soup
	basil oil, crème fraîche, Croxton Manor butter,
	warm six-day sourdough 5.95

	Smoked Mackerel, Mascarpone
	& Lemon Pâté
	roasted croûte with pickled beetroot purée 5.95

	Crispy Popcorn Chicken
	honey sriracha glaze, sesame, spring onion,
	teriyaki mayonnaise dip 6.95

	Panko Coated Mozzarella
	garlic & herb parm, pesto mayonnaise dip 5.95


	MAINS
	all our roasts are served with seasonal green vegetables, brown butter & honey roasted carrots, crispy beef-fat roasted potatoes, rich red wine gravy, and a classic Yorkshire pudding
	Roasted Rump of Beef
	rosemary and garlic 20.95

	Roasted Chicken
	chicken fat stuffing, garlic & parsley butter 18.95

	Trio of Lamb Chops
	with Mint & Redcurrant Glaze
	mint and redcurrant gel 25.95

	Crispy Slow Roasted Pork Belly
	Pink Lady apple purée & crackling 19.95

	Best of Both
	choose two meats from rump of beef,
	roast chicken or pork belly 22.95

	Vintage Cheddar, Emmental & Leek Pie
	roast potatoes, Pink Lady apple purée,
	rich vegetarian gravy 16.95


	SIDES
	Creamy Mashed Potatoes
	crispy shallots & chives 5.45

	Seasonal Green Vegetables
	sautéed in brown butter 5.45
	honey glaze 6.95

	Cauliflower Cheese
	+ crispy beef ends, crispy shallots, chives 7.95
	6.45


	LITTLE PUDS
	Chocolate Brownie Truffles
	raspberry gel dip 4.95
	basque cheesecake cream dip 4.95

	Sticky Toffee Pudding
	vanilla ice cream, salted caramel 5.95

	Ice Cream & Sorbet Selection
	1 scoop 2.45
	2 scoops 4.95
	NUT ALLERGY NOTICE




