A PROPER SUNDAY ROAST

Slow roasted Yorkshire meats served with all the business

12-HOUR SLOW ROAST BEEF TOPSIDE

Served pink or well done with creamed horseradish

19.5
CONFIT PORK BELLY

Gently cooked in a garlic and oregano rub, served with apple sauce and crackling

11.95
LEMON & THYME ROAST CHICKEN

With a crispy skin, served on the bone

17.95
WILD MUSHROOM & ROAST PEPPER BALLOTINE

Garlic and herb roasties, braised red cabbage, steamed kale,
crushed carrot and swede, cabbage and leek, confit onion gravy,
pot of cranberry sauce (ve)

KIDS ROAST

Half the portion, half the price

THE BUSINESS

Garlic and herb roasties - Cauliflower cheese - Homemade Yorkie
Sausage meat stuffing ball - Crushed carrot and swede (ve)
Cabbage and leek (ve) - Roast meat gravy

EXTRAS

Yorkie and jug of gravy +2 - Herb roasted potatoes (v) +3
Sausage meat stuffing balls +3.5 - Cauliflower cheese (v) +4

BREWERY WHARF TAVERN



SUNDAY

SERVED FROM
12 TILL IT'S GONE



