
Nibbles
Olives [ve][gf]
Nuts [n][ve][gf]
Bradwall's sourdough & dips [v]

Roasts
Served with crispy roast potatoes, buttered seasonal greens, a chunky roasted
carrot, cauliflower cheese, a proper Yorkshire pudding, and bottomless rich pan
gravy.

Corn-Fed Chicken Breast
Slow-roasted on the bone for deep flavour and juicy meat, served with silky
bread sauce

Middle White Pork Loin
Heritage breed pork with crisp golden crackling and our sharp-sweet W&C
apple sauce

Angus Beef Rump Cap
Roasted pink and carved to order — rich, tender and full of flavour, finished
with horseradish cream

Vegetable Pie [v][ve]
Hand-rolled pastry, filled with sweet potato, corn, tomatoes, peppers and herbs.
Pickled long shallots and vegan white wine basil sauce

Sides
Plain fries  [ve][gf]
Parm truffle fries [gf]
Charred carrots, chilli, yoghurt, oat crumble [v]
Thyme mash, crispy onions, chives [v]
Tenderstem broccoli, fried garlic, Sriracha [ve][gf]
Roasted hispi cabbage, black sesame, garlic and almond [v][n]
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We’ll add a 10% optional service charge to your bill. If you’d like to change this, just let us know!

For food allergies and intolerances, please speak to our staff about the ingredients when
ordering your meal.

Sunday


