
Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food or drink. Please note all of our dishes are prepared in a kitchen where cross contamination may occur, and 
we cannot guarantee an allergen free environment. Our menu descriptions do not list all ingredients. All weights are approximate and uncooked . A discretionary service charge of 10% will be added. All prices include VAT at 
the current rate. Adults need around 2000kcal a day. (V) Vegetarian. (VE) Vegan.

T R A D I T I O N A L  S U N D AY R OAST

M A I N   C O U R S E S
BAKED SPINACH & RICOTTA CANNELLONI (V)  

Aged Italian hard cheese (633 kcal)

RAVIOLI OF AUBERGINE PARMIGIANA (V)  

Tomato ragù, Piccolo tomatoes, fresh basil, aged-Italian hard cheese (382 kcal) 

(Vegan pea & shallot ravioli available)

PEPPERONI PICANTE PIZZA 

Spiced pepperoni, mozzarella, tomato sauce (1120 kcal)

POLLO MILANESE TAGLIOLINI 

Breaded chicken fillet, tomato ragù, fresh basil, aged Parmesan (945 kcal)

STEAK FRITES, GARLIC BUTTER 

SERVED PINK OR WELL DONE 

“Perfect as a light lunch”  

Butcher’s steak, wild rocket, aged Parmesan, vintage balsamico,  

Koffmann fries (1245 kcal)

TRADIT IONAL  SUNDAY ROAST
Two Courses 23.95  |  Three Courses 28.95

BISTECCA ALLA FIORENTINA T-BONE +45.00 Upgrade 

28-day aged Campbell Brothers’ finest quality beef. Perfect for two sharing and served sliced with horseradish sauce (3135 kcal) 

ROAST BEEF 

(1694 kcal)

ROAST CHICKEN 

(1759 kcal)

ROAST PORK 

(1816 kcal)

THE GOVERNOR’S TRIPLE ROAST 

(1964 kcal)

STUFFED SAVOY CABBAGE A L’ANCIENNE (VE) 

(808 kcal)

C A M P B E L L  B R OT H E R S ’  F I N E ST  Q UA L I T Y  AG E D  M E ATS
Served with Koffmann Roast Potatoes, Yorkshire Pudding, Box Tree Red Cabbage, Green Beans, Parsnip, Carrot & Madeira Roast ing Juices

CAULIFLOWER CHEESE GRATIN, AGED PARMESAN 

+4.75 Upgrade (161 kcal)

PIGS IN BLANKETS 

+5.00 Upgrade (389 kcal)

Indulge by adding our

Koffmann Fries (VE) (444 kcal)  |  Sweet Potato Fries (VE) (500 kcal)  |  Truffle & Aged Parmesan Fries (483 kcal) 

Hawkstone Premium Beer Battered Onion Rings (VE) (357 kcal)  |  House Slaw (V) (312 kcal)  |  Rocket Leaves, Aged Parmesan & Vintage Balsamico (146 kcal) 

Baked Mac & Cheese (V) (346 kcal)  |  Panzanella Salad (VE) (77 kcal)  |  Garlic King Prawns (290 kcal)

Add a side for 4.00, or choose any three sides for 10.00S I D E S

ROSEMARY FOCACCIA (V) 

Extra virgin olive oil 

5.50 (406 kcal)

MARTINI OLIVES (VE) 

Extra virgin olive oil, fresh herbs 

4.95 (205 kcal)

NEW YORK ITALIAN STONE BAKED DOUGH BALLS  

Choose from: Choose from: Garlic butter, soft herbs (V) (637 kcal) oror 

Tomato ragù, ’Nduja, aged Parmesan, mozzarella (634 kcal)

CLASSIC BAKED MEATBALLS  

Toasted focaccia, garlic butter, rich pomodoro sauce, aged Parmesan (508 kcal)

BEETROOT & GOAT’S CHEESE SALAD (V) 

Merlot dressing, candied walnuts (315 kcal) 

(VE available) (315 kcal)

BRUSCHETTA OF CONFIT TOMATO (VE) 

Rosemary focaccia, fresh basil, extra virgin olive oil (350 kcal) 

WHEELER’S SALT & PEPPER CALAMARI  

Chilli & spring onion, lemon mayonnaise (629 kcal)

CRISPY NEW YORK BUFFALO WINGS  

Blue cheese dip, carrot julienne - 6 wings (611 kcal)

STA RT E R S


