
(V) Vegetarian (VE) Vegan (GF) Gluten Free 
Please, note that we require a full pre-payment with a main course pre-order for larger groups of 5 and more. All prices are inclusive of 
VAT at the current rate, in GBP. Food allergies and intolerances: Please inform your server before ordering if you have a food allergy or 
intolerance. All food is prepared in an area where allergens are present. A discretionary 12.5% service charge will be added to your bill. 

Any discretionary gratuities will be distributed in full to our team members. 
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Sunday Roast 
Sunday 11:30 – 16:30 £29.95 per adult | £14.95 per child 

 
 

All roasts are served with maple-glazed carrots, buttered Savoy cabbage, leeks and peas and local 
Kirkstall's Best Yorkshire Bitter Ale gravy 

 

Roast Casterbridge beef sirloin 

roasted with garlic and herbs, thyme-salt roast potatoes, caramelised onion Yorkshire pudding and 

watercress (GF available on request) 
Best paired with Malbec: Bold dark fruit flavours of plum and blackberry with firm yet smooth tannins. 

 

Roast pork porchetta 
marinated in wild garlic and soft herbs, thyme-salt roast potatoes, caramelised onion Yorkshire pudding 

and watercress (GF available on request) 
Best paired with Merlot: Medium-bodied wine with soft tannins and ripe plum and cherry flavours. 

 

 
Extra meat £5.50 each 

Casterbridge sirloin     Pork porchetta 
 

 
Vegan butternut, apricot and kale roast 

thyme-salt roast potatoes, buttered spinach and gravy (VE) 
Best paired with Pinot Grigio: A light Italian white offers crisp acidity with subtle green apple and pear notes. 

 
Pan-roasted fish of the day 

king prawns, sautéed potatoes and Hollandaise sauce (GF) 
Best paired with Pinot Noir or Chardonnay: Choose between a light-bodied with bright acidity and soft tannins of 

Pinot Noir, or a full-bodied and buttery Chardonnay with notes of apple, citrus, or tropical fruit. 

 
Roast vegetable suet roulade 

thyme-salt roast potatoes, buttered spinach and tomato sauce (V) 
Best paired with Sauvignon Blanc: Crisp acidity with citrus and herbaceous notes. 

 

 
Sides £4.50 each

Thyme-salt roast château potatoes 
Carrot and swede mash 

Mac and cheese 

Mashed potatoes 
Sautéed broccoli, chilli and shallots 

Cauliflower cheese

Extra jug of Kirkstall's Best Yorkshire Bitter Ale gravy £2.50 
  


