\>5K Sr

~ Y T h S ) S d M Restaurant
e Sun’s Sunday Menu T
SMALL PLATES ROASTS
Crispy Crab Cake with Capers, Roasted Red Pepper, €8 Chestnut, Butternut Squash, Mushroom, Lentil, C15.50
Shaved Fennel, Garlic Chilli Aioli Spinach Wellington w/ Cranberry Sauce (V)
Honey Glazed Ham Hock Terrine, Apple & Real Ale £9.50 Vegan Vegetable Nut Loaf of Artichoke, Cranberry, €15.50

Chutney, Sourdough, Cornichons
Hash of the day with Poached Egg, Hollandaise Sauce  £7.50

Hummus, Olives, Pine Nuts, Coriander & Flatbread (VG) £6.50

Salt & Pepper Squid, Sweet Chilli Dipping Sauce €8
Popcorn Chicken, Korean Ketchup £7
MAINS

Roasted Heritage Beetroot, Butternut Squash, Spinach, L4
Ricotta, Candied Pecan, Pomegranate Molasse (VG)

Potato Gnoccehi, Roasted Butternut Squash, Spinach, €14
Wild Mushroom, Red Wine & Butter Sauce (VC)

SIDES
Skin On Fries (V) £4
Roasted Potatoes (V) £4
Buttered Greens (V) £4
Cauliflower Cheese (V) £4
Pigs in Blankets €5
Yorkshire Pudding (V) £a

BLOODY MARY €
Absolut Vodka, Tomato Juice, Worcester Sauce, Tabasco & Celery

Butternut Squash & Mushroom (V)

Free Range Lemon & Orange Half Roasted Chicken £17.50
w/ Bread Sauce

Free Range Gloucester Pork Shoulder w/ Apple Sauce  £16.50
Brecon Slow Roasted Leg of Welsh Lamb w/ Mint Sauce £18.50
Welsh Black Sirloin of Beef w/ Horseradish Sauce

£19.50

Junior Roast £10

All Roasts Served with Cheesy Leeks, Braised Red Cabbage, Steamed
Kale, Carrots, Roasted Potatoes, Yorkshire Pudding & Red Wine Gravy

PUDS
Apple, Pear & Cinnamon Crumble w/ Custard/Ice Cream (V) £7
Sticky Toffee Pudding w/ Vanilla Ice Cream (V) £
Peanut Butter & Chocolate Brownie w/ Honeycomb £

Ice Cream (VQ)
No-Bake White Chocolate Raspberry Cheesecake, £

Raspberry Cointreau Sauce (V)

GF - GLUTEN FREE /V - VEGETARIAN / VG - VEGAN / VGA - VEGAN AVAILABLE

For allergen advice please speak to a member of staff.

All tps go directly to staff:




