
 
 

Slow roast Sunday 
 

Mains 
 

6 hour Braised Blade of Beef. 

/ 

Slow Roast Pork Belly  

 

Both served with Dauphinoise Potatoes, Slow Cooked Red Cabbage, Tenderstem Broccoli, 

Carrot Puree, Red Wine Jus and a Yorkshire Pudding. 

 

~ 

 

Dairy free and Vegetarian Beetroot and Wild mushroom Wellington  

served with tenderstem broccoli and a tarragon and mushroom reduction. 

 

~ 

 

Toasties will still be available as regular but served with wedges at a higher price. Fresh 

baked section to be removed. Soup is a question mark… 

 

Sides 
 

Roasted celeriac with apple, onion and garlic 

 

Garlic butter fried leafy greens 

 

Wyfe of bath Cauliflower cheese 

 

Maple roasted parsnips 

 

 

Desserts 
 

The park farm with additional chutneys 

 

Macerated Banana Sticky toffee with salted caramel  

 

Blackberry and white chocolate cheesecake  

 

Dark chocolate Mousse with raspberry and a Pumpkin Seed praline  


