OYSTERS

ISL
wee A N D

SUNDAY MENU

Fresh Shucked with Sumac Pickle Gr/pr)

Lamb Doner Sausage (GF/DF)

Bloody Mary (GF/pr)

SKEWERS
Lamb Belly & Clam (Gr/pF)
Chicken & Monkfish (GF/pr)

STARTERS

Chicken & Mussel Pate with

Fried Donuts (GE/DF)

Lamb Belly & Clam Skewer (GF/DF)
Island Prawn Cocktail &

Prawn Toast (GF/DF/pP)

Crispy, Tamworth Pork, Tonnato
Winter Cabbage with XO

& Green Sauce (VE/GF/DF)

5.5 EA/ 6:28

12 EA

125

12

16

14

12

KIDS ROAST
Chicken or Beef 16
Mint Choc Chip Soft Serve 4.5

*for children 12 and under

Sample Menu - Subject to Change

ISLAND ROAST

Beef Rump & Cheek, Horseradish (Gr/pF)
Tamworth Porchetta, Apple Sauce (vF)
Half Roast Chicken,

Stuffing, Bread Sauce (GF/DF)

Catch of the Day, Cafe de Paris (Gr/DF/P)
Celeriac, Seaweed Buttermilk (vE/GF/DF)

served with all the sides

SIDES

Roasties (VE/GF/DF)

Greens with Orange & Rosemary Butter &
Braised Young Carrots (GF/DF)

Cauliflower Cheese

Gravy

Yorkshire Puddings

DESSERT ISLANDS

Chocolate Fudge Layer Cake

Fried Cherry Pie with
Tonka Bean Custard (vE/pF)

Banana & Whiskey Pudding (ve/pF)
Mint Choc Chip Soft Serve (Gr)

Chocolate Fudge Layer Cake (takeaway)

ALLERGEN KEY: Vegan (VE) / Vegetarian (V) / Dairy Free (DF) / Gluten Free (GF) / Pescetarian (P) Available upon request
A discretionary service charge of 12.5% will be added to your final bill
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28
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