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5 Mini roast
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# ved with roast potato, butter seasonal veg, braised red cabbage, a Yorkshire pudding, and rich home-made gravy.)
N
) Roast chicken quarter

7

;’9 d_tight, roasted on the bone with garlic and thyme. Juicy, rustic and full of flavour — no fuss just proper roast chicken 8
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N N ' Slow roasted lamb leg
M$ﬂ v @ «a and slow with Rosemary until melt-in-the-mouth tender. Served with mint sauce — simple and soulful 10
e
~,” / 4 Twice cooked pork belly
Goolfed -’ RIl day, cold and roasted till the crackling sings. Soft, rich, and deeply satisfying, just how it should be 9
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N ' Roast sirloin of beef
P / Thjcktcutsticgs of British sirloin, roasted to perfection, cooked medium rare & served with horseradish cream 10
/
"er Home-made Nut Roast (v)

g,:"ﬁ‘.'-s-’-‘z end of fruits, nuts and herbs, baked golden and served with veggie gravy and all the trimmings 7

Desserts

e Mini Chocolate Brownie with vanilla ice cream 4
e Mini Sticky Toffee Pudding with custard or ice cream 3

e Chocolate, Strawberry or Vanilla Ice Cream 3







