
S U N DAY  R OA ST

S I D E S  £6.5 

Fries VE  |  Chunky Chips VE 
Sweet Potato Fries VE  |  Mashed Potatoes V

Green Salad VE  
Sautéed Green Beans VE
Honey Roasted Carrots V 

Sautéed Tenderstem Broccoli, Maldon salt VE 
Spinach: Steamed VE  |  Buttered V  |  Olive oil VE 

Sautéed Asparagus V | £2 Supplement

S U N DAY  R OA ST 

Served with Yorkshire pudding, seasonal
vegetables & bottomless roast potatoes

Grass-Fed Sirloin Beef £29
Corn-Fed Chicken Crown £27 

Blythburgh Roast Pork Belly £27

M A I N S 

Dover Sole, grilled or meunière £58
Chicken Milanese, homemade marinara sauce, bucconini, rocket £28

Black Cod, miso glaze, pak choy, sticky jasmine rice £36 
Chargrilled Prawns, garlic & herb butter, burn lime £30

Chicken Tikka Masala, saffron rice, papadam, yoghurt raita £29
Pea Ravioli, pea purée, mint oil, crispy shallots, peas £23 

Chargrilled Aubergine, harissa, almonds, pomegranate, labneh VE £20
Spring Lamb Duo, rump of lamb, lamb Bonbon, mashed potatoes, jus, mint chimichurri £34 

Pan Seared Scottish Salmon, beurre noisette, asparagus, Jersey royal potatoes £34 

Spring Vegetable Risotto, seasonal vegetables, edible flowers, toasted pine nuts V £23

S A L A D S 

Superfood Salad VE £19
Spinach, broccoli, edamame, chia, sesame, chilli, 

pomegranate seeds, pecans, crispy onion

British Burrata V £17
Heritage tomatoes, pesto, focaccia crostini

Town House Caesar Salad £18
Grana Padano, egg, croutons

Add: Chicken £10  |  Prawns £14  |  Avocado £4

STA RT E R S 

Beef Carpaccio £19
Burnt figs, rocket

Beetroot Carpaccio V VE* £16
Burnt figs, rocket, Grana Padano 

Ballycotton Seafood Chowder £19
Capers, crème fraîche, lemon, sourdough bread

Dressed Dorset Crab £20
Guinness bread

Chargrilled Octopus £23 
Chorizo, Jersey royal potatoes 

Soup of the Day V £13

FO R  T H E  TA B L E

Mushroom & Mature 
Cheddar Arancini  V £14

Truffle mayo 

Duck Bao Bun £15 
Teriyaki sauce 

Padron 
Peppers VE £9 

Salt & Pepper 
Squid £15

Sriracha mayo 



V Vegetarian  |  VE Vegan  |  GF Gluten-Free  |  GF* Available as Gluten-Free

Please let a member of our team know about any allergies or intolerances before ordering. While we take great 
care to avoid cross-contamination, we cannot guarantee that any dish is completely allergen-free. Our suppliers 
work closely with British producers to source seasonal ingredients, in support of a true ‘field to fork’ approach. 
All ingredients have been carefully selected with the highest standards of animal welfare and ethical sourcing. 

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.


