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SUNDAY
MENU




Sharing

GARLIC BREAD (herb butter, hand strecched)

choose: 3-cheese & rosemary (v) £9 tomato & basil (v) £8.50
or plain (v) £8

NOCELLARA OLIVES £6.50

on crushed ice (vg)

BEETROOT HUMMUS £8

crudites, dukkah, sesame flatbread (vg)

Small Plates

SOUP OF THE DAY £6.50

toasted sourdough, butter

BEEF BRISKET CROQUETTES £10

harissa mayo, sweet tomato & onion relish

PORK BELLY BITES £9

Korean bbq glaze, crackling bits, coriander

BLACK TRUFFLE ARANCINI £8.50

filled with mozzarella cheese, lemon aioli (v)

MINI BEEF BURGERS £11.50

toasted brioche, emmenthal cheese, mac sauce
NDUJA PRAWN PILPIL £12

peppers, confit tomatoes, coriander, lime, toasted sourdough
SOURDOUGH BRUSHCHETTA £6.50

garlic & herb butter, cherry tomatoes, green basil (vg)

+ add buffalo mozzarella £3

Pizzetta

(hand stretched sourdough)

CLASSIC MARGHERITA g12.50

tomato sauce, baby mozzarella, green basil (v/vg)

+ pepperoni £2.50

WILD MUSHROOM PIZZA £15

parma ham, bechamel, baby spinach, gruyere, truffle (v) on request
BBQ CHICKEN PIZZA £14

roast chicken, tomato sauce, pomegranate, pickled shallots, coriander
EWE CALZONE £16

roasted meats, red peppers, goat’s cheese, tomato sauce, basil pesto

Grill

10 OZ RUMP STEAK 19
watercress & radish salad

8 OZ FILLET STEAK £28
watercress & radish salad

10 OZ RIBEYE STEAK £26

watercress & radish salad

SAUCES £3.50 each

peppercorn sauce, chimichurri, red wine jus

TOPPINGS

garlic butter king prawns £5.50
blue cheese £3.50

‘Nduja butter £3.50

lfyau have particular dietary requirements, intolerances or
allergens, we ask that you contact our team before ordering.

All of our dishes are prepared in kitchens where allergens are
present and where fresh food is prepared. A discretionary service
charge of 10% will be applied to all tables.

Large Plates

‘EWE’ SHEPHERD’S PIE £17

beetroot glaze, green pesto, red vein sorrel

BEEF WELLINGTON 35

smoked mash, baby spinach, wild mushrooms, red wine jus, truffle
FISH AND CHIPS £15

battered haddock, crushed green peas, hand cut chips, tartare sauce
CLASSIC CAESAR SALAD £12

gem lectuce, prosciucco, parmesan, rocket, sourdough croutons

+ add grilled chicken breast £4.50

BAKED GNOCCHI NICOISE £17

artichoke, olives, green bean, cherry tomatoes, vegan feta (vg)
SEAFOOD LINGUINI £17

red chilli, cherry tomatoes, garlic, asparagus, parmesan
SPAGHETTI ARRABBIATA £12

spicy tomato sauce, parmesan, red chilli, green basil

+add grilled chicken breast or garlic prawns £4.50

all served with spring greens, carrot & swede mash, roasties,

glazed carrots and parsnips, yorkie and red wine jus
SIRLOIN OF BEEF £18.50

HALF CHICKEN £17.50

SLOW ROASTED PORK BELLY £18
LAMB SHANK £26

SPICED NUT ROAST £14

vegan jus (v)

ROASTED WHOLE SHOULDER OF LAMB £80
(requires 48 hours preorder) Sharer for 4 people

Kids Roasts

SIRLOIN OF BEEF £ 9.50
QUARTER CHICKEN £9.50
all served with spring greens, carrot & swede mash, roasties, glazed

carrots and parsnips, yorkie and gravy

Sides

SKIN-ON FRIES g5

rosemary & garlic salt (vg)

+add truffle & parmesan £1.50
CHUNKY CHIPS ¢5

rosemary & garlic salt (vg)
TRUFFLED BABY POTATOES £5
spring onion (v)

EXTRA ROASTIES (v) £5
BUTTERED CABBAGE g5

& smoked bacon lardons

EXTRA YORKSHIRE PUDDING (v) £1.50
CAULIFLOWER GRATIN £8.50

3 cheese (sharer for two people)

() Vegetarian (V g) Vegan




