
T H E SU N DAY S I D ES

C A U L I F L O W E R 
C H E E S E

Herb breadcrumb
4

H O N E Y  R O A S T E D 
C A R R O T S
Citrus glaze

4

S T E A M E D 
B R O C C O L I

Sea salt
4

YO R K S H I R E  P U D D I N G 
B A S K E T  ( 2 )

Served with table gravy
3

B L A C K  P E P P E R 
&  C H I V E  M A S H
Finished with butter

4

M I N T E D  G R E E N S 
&  PA N C E T TA

Garden peas, sautéed leek
5

S A G E  &  O N I O N 
S T U F F I N G  B A L L S

Crispy, aromatic
3

R O A S T  P O TAT O E S 
G A R L I C  &  H E R B

Oregano Salted
4

SU N DAY LU N C H
Served from 12pm – Limited availability

T H E MAM BO R I T UAL

B R E A D  B A S K E T  &  O L I V E S  ( V )

focaccia, extra virgin olive oil, aioli, butter, balsamic
6

SMAL L P LAT ES

L E E K  &  
P O TAT O  
S O U P  ( V )

Herb oil, burnt  
leek, Tuscan bread

7

B U R R ATA 
B R U S C H E T TA  

( V ) ( N )

Cherry tomatoes, 
burrata, basil pesto

7

C R I S P Y 
C A L A M A R I

fresh squid       
Lemon, aioli,        
chilli flakes

8

G A R L I C 
M U S H R O O M S  
O N  T O A S T  ( V )

Creamed mushrooms, 
parsley and chives

8

PATATA S 
B R AVA S  ( V )

Golden potatoes, 
garlic mayonnaise, 

salsa picante
7

T H E MA I N EV E N T

All Sunday lunch main courses are served with fresh seasonal vegetables, roast potatoes,  
creamy mash, Yorkshire pudding, stuffing balls, bone marrow gravy and finishing garnishes.

S A LT - A G E D  B E E F
Mustard-rubbed, rosemary,  

thyme, black pepper
15

H E R B - R O A S T E D 
L A M B  R U M P

Garlic & rosemary crust
16

V E G E TA R I A N  
S A U S A G E  ( V ) ( V E )

Herby plant-based sausages
14

R O A S T  C H I C K E N
Thyme & butter roasted

15

M I X E D  T R I O  O F  R O A S T S
Beef, lamb & chicken

21



YO U R SU N DAY COM PAN I O N
When you fancy something different

M E D I T E R R A N E A N 
F I S H  &  C H I P S

sea bream. balsamic vinegar 
chips, red pesto mayo, mint 

yoghurt

19 

M I L A N O  B U R G E R
Crispy chicken, provolone, 
tomato, lettuce, red pesto 

mayo, milk bun. Served  
with oregano fries

16

C A E S A R  
S A L A D

Crispy chicken,lettuce  
    parmesan,                   

herb croutons, 
14

L A S A G N E
Slow-cooked beef ragu, 

parmesan béchamel, 
mozzarella, aromatic  

tomato and basil 
15

F I L E T E  
D E  P O L L O

Chicken steak,  
three peppercorn  

sauce, oregano  
salt fries

18

R I G AT O N I  P O L L O  
E  F U N G H I

Chargrilled chicken,  
cherry tomato,  

mushrooms, marscapone 
Napoli and cream

15

F E T T U C C I N E 
G A M B E R I 

XL King prawns, red pesto, 
lemon, basil, sundried 
tomato, mascarpone

                                           
19

R I G AT O N I 
A R R A B I ATA  ( V )

Cherry tomato, garlic, 
pepper pearls green chilli 
and aromatic Napoli, basil

Add chicken +3
12

LA P I ZZA D I MAM BO
All pizzas drizzled with extra virgin olive oil

M A R G H E R I TA  ( V )

Tomato, mozzarella, basil. 
Make it your own don’t be shy

13

P E P P E R O N I  
D E  L U X

Pepperoni, hot honey drizzle
14

K I E V
Crispy chicken,  

garlic & parsley butter
14

T H E S I D E D I SH BAZAAR

T R U F F L E  &  
PA R M E S A N  F R I E S

5

T R I P L E  C O O K E D  
C H I P S

4

S K I N  
O N  F R I E S

3

G R E E N  
S A L A D

4

Allergen Notice

 Please inform your server of any allergies or dietary requirements. All dishes are prepared in an environment  
where allergens are present. Full allergen information is available upon request.

 

(V) VEGETARIAN  |  (VE) VEGAN  |  (N) CONTAINS NUTS

Save a little room…  
our desserts are worth it.


