
SUNDAY MENU
General Manager: Shane Rose

Assistant Manager: Caroline Grehan
Head Chef: Jake Perry 

THE FARRIER SUNDAY ROAST

Grass Fed 28 Day Aged Hereford Beef Rump, Horseradish Cream (Served Medium Rare)
Hispi Cabbage,  Chilled Pickled Red Cabbage, Glazed Carrot & Parsnip, 
Rosemary & Garlic Roast Potatoes, Yorkshire Pudding, Red Wine Gravy

Gloucester Old Spot Roast Pork Loin, Toffee Apple Sauce
Hispi Cabbage,  Chilled Pickled Red Cabbage, Glazed Carrot & Parsnip, 
Rosemary & Garlic Roast Potatoes, Yorkshire Pudding, Red Wine Gravy

Hampshire Venison Haunch, Red Current Jelly (Served Medium Rare)
Hispi Cabbage,  Chilled Pickled Red Cabbage, Glazed Carrot & Parsnip, 
Rosemary & Garlic Roast Potatoes, Yorkshire Pudding, Red Wine Gravy

Beetroot & Walnut Vegan Wellington (V)  
Hispi Cabbage,  Chilled Pickled Red Cabbage, Glazed Carrot & Parsnip, 
Rosemary & Garlic Roast Potatoes, Yorkshire Pudding, Red Wine Gravy

Cornish Lamb Rump, Mint Sauce (Served Pink)
Hispi Cabbage,  Chilled Pickled Red Cabbage, Glazed Carrot & Parsnip, 
Rosemary & Garlic Roast Potatoes, Yorkshire Pudding, Red Wine Gravy

Roast Chicken Mousseline & Stuffing Ballotine
Hispi Cabbage,  Chilled Pickled Red Cabbage, Glazed Carrot & Parsnip, 
Rosemary & Garlic Roast Potatoes, Yorkshire Pudding, Red Wine Gravy

Gloucester Old Spot Guinness Glazed Ham 
Hispi Cabbage,  Chilled Pickled Red Cabbage, Glazed Carrot & Parsnip, 
Rosemary & Garlic Roast Potatoes, Yorkshire Pudding, Red Wine Gravy

MIGHTY MARKET ROAST - Chicken, Beef, Pork
Hispi Cabbage,  Chilled Pickled Red Cabbage, Glazed Carrot & Parsnip, 
Rosemary & Garlic Roast Potatoes, Yorkshire Pudding, Red Wine Gravy

                                            DESSERTS
Sticky Toffee Pudding, Caramel Sauce, Honeycomb Ice Cream

Crumble, Bramley Apple, Vanilla Custard

Millionaire Shortbread, Blackberry Ice Cream
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Gluten Free (GF) Nuts (N) Vegan (VG) Vegetarian (V) Mustard (M) 
Please note that our dishes are prepared in a kitchen where allergens are present throughout. We cannot 
guarentee that any dishes or drinks will be free from trace ingredients. Please let your server know before 

ordering if you have any allergies or intolerances. 

12.5% Discretionary Service Charge is Added to Every Bill

SHARING SIDES
Giant Pig in Blanket (GF)

Smokey Bacon Minted Peas (GF)

Bubble & Squeak (GF)

Truffled Cauliflower Cheese (GF)

Harrissa Roasted Squash, Goat’s Cheese & Honey (GF)

Tenderstem Broccoli, Walnut Gremolata (N)(GF)
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