
Sunday Roasts 

As part of our British food, done well offering we serve Sunday Roasts from 2pm until 8pm. 

 

 

 

 

 

 

 

 

We already run the busiest and best brunch in SW London and we have a feeling that our 

roasts might be the best in Battersea (and beyond) too but we’ll let you be the judge of that. 

From 2pm to 8pm every Sunday we serve, 

 Roast Rump of Orkney Beef with Yorkshire Pudding 

 Roast Free Range Chicken Supreme with Homemade Pork and Apricot Stuffing 

 Roast Free Range Pork Belly with Caramelised Apples 

 Vegetarian Nut Roast with a Vegetarian Gravy 

Roasts cost £15 and come with Roast Potatoes, Root Veg Mash, Market Greens and Broccoli 

and Cauliflower in Cheese Sauce. 

We also serve our Small Plates to get your Sunday Roast off to a great start. 

All Day Breakfast Scotch Egg 

British Meat Plate 

Deep Fried Pigs Cheeks with Homemade Salad Cream 

Cod Cheeks with a Parsley Crumb and Tartar Sauce 

Potted Ham with Homemade Piccalilli & Toast 

Pickled Plate: Vegetables in Homemade Vinegar with Deviled Pickled Quails Eggs 

Black Pudding Rosti, Fried Egg and Bacon Hollandaise 
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