SUNDAY ROAST

STARTERS

Focaccia
— olive o0il & balsamic (ve) 5.95
- whipped ricotta (v) 6.25

BC arancini (v) 8.5

Cacio e pepe butter beans (v/vex) 8.95

Sharing board 15

- focaccia, olive o0il & balsamic, nocerella olives, arancini

MAINS

Sirloin of beef, celeriac purée 24
Porchetta, gremolata 22
Nut roast, celeriac purée (v/vex/n) 19

All roasts served with Yorkshire pudding, glazed carrots, braised
red cabbage, roast potatoes and gravy

SIDES

Cauliflower cheese, red Leicester (v) 6

Seasonal greens, lemon & thyme butter (v/vex/n) 7
Pork stuffing, sage & onion gravy 7

Brown butter mash 6

Yorkshire pudding (v) 1.5

Extra gravy 2.5

DESSERT

Tiramisu 8.65

Affogato - amaretto, espresso 10
Chocolate mousse (v/vex) 8.95

Sunday pudding 8.95

ask your server for this week’s special

(v/ve*) - Can be made vegan, please speak to your server

%BC
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