BIGC FLAVOURS.

@\/@I/? BIGGER SUNDAYS.

SUNDAY LUNCH | FIRE ROTISSERIE GRAVY
FOR THE TABLE
BEEF TARTARE MEXICAN CRISPY PORK SCALLOP
PRESSED CURED CAULIFLOWER KEBABS HASH
CROISSANT HAMACHI Gochujang Glaze - Char Siu Caramel BROWN

Cured hamachi -
Aguachile - Avocado

Aged Beef : Crispy
Pressed Croissant -

Smoked Oyster Mayo Jalapeno - Burnt Lime
Wasabi - Pickled Shallot
14 15

Sesame - Pickled Ginger

+ Burnt Pineapple Crispy Potato -

- Spring Onion - Pickled Chilli- Scallop - Brown
Sesame Butter Satay - Green
Chilli - Lime
12 12 16

THE

THE BIG BEEF
Josper-Fired Dry-Aged Sirloin -
Bone Marrow Gravy Roasted Shallot
Ketchup - Whipped Horseradish
£38

- Roast Chicken Gravy
£29

THE GOLDEN BIRD

Half Rotisserie Chicken - Miso &
Maple Lacquer Chicken-Fat Shallots

SUNDAY WORKS

Every roast comes with all the trimmings.

THE SLOW BURN
Josper-Roasted Lamb Shoulder -
Honey Glaze Mint Chimichurri - Rich
Lamb Jus

PORK CRACKLING CLUB
Rotisserie Pork Loin - Pineapple &
Cider Caramel Spiced Apple Puréee -
Pork Gravy

£36 £30

THE UNDERDOG
Josper-Fired Celeriac - Tandoori
Caramel Smoked Cauliflower -

Vegetable Gravy
£25

TRUFFLE SALT ROASTIES
Lemon butter - Capers - Parsley

CAULIFLOWER CHEESE BRULEE
Smoked Cheddar - Parmesan Crust

GIANT YORKSHIRE PUDDING
Golden - Crispy : Properly Massive

PIGS IN BLANKETS 2.0
Maple & Dijon Caramel - Crispy Sage

ALL THE TRIMMINGS

TANDOORI HONEY CARROTS
Sticky Tandoori Honey - Sesame

*,’ PROPER GRAVY
T= Slow-Reduced Roasting Juices

-—

v CHARRED HISPI

Brown Butter Hollandaise - Mustard Seeds

ONE MORE THING

VIMTO 1908 12
Vimto Jelly - Baked Yoghurt - Vanilla Sponge -
Blackcurrant - Raspberry - Custard

CHOCOLATE MOUSSE 11

Dark Chocolate Mousse - Salted Caramel - Pistachio
Ice Cream

THE MANCHESTER GLORY 14
Vanilla Custard - Raspberry - Coconut Ice Cream -

Banana ' Toasted Coconut - Whipped Mascarpone
Cherry

BANOFFEE BRULEE

Burnt Banana : Vanilla Custard - Rum Caramel -
Peanut

THE SUNDAY
TAKEOVER

£85 PER PERSON

| MINUMUM 2 GUESTS

TWO ROUNDS OF CHEF'S CHOICE STARTERS

THREE PROPER SUNDAY ROASTS

JOSPER-FIRED DRY-AGED BEEF
ROTISSERIE PORK WITH CRIPSY CRACKLING
STICKY ROTISSERIE CHICKEN

All The Trimmings - Three Proper Gravies

TWO CHEF'S CHOICE DESSERTS TO FINISH
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