
R O A S T S

If you have a food allergy or intolerance, please speak to a member of staff or let your server know.

A T  T H R E E  L I T T L E  W O R D S

C O N T E M P O R A R Y  I Z A K A Y A

S T A R T E R S

BEEF SIRLOIN

SKIN ON CHICKEN SUPREME

MUSHROOM & LEEK WELLINGTON (ve)
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S I D E S

BABY SQUID, vinegar & schichimi salt

BURRATA, pickled tomato, Holy Grain sourdough (ve)

BUTTERMILK CHICKEN, holy gochujang, lime

WAGYU TARTARE, yuzu mustard, crostini

ROASTED FENNEL, orange miso, crispy shallots (vg)
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Our roasts are served with all the trimmings - yorkshire pudding, roasted potatoes,
honey soy glazed carrots, seasonal greens, roasted savoy cabbage and gravy

TRUFFLE CHEDDAR MASH 

CAULIFLOWER CHEESE

SAGE & GRAVY GNOCCHI

CHARRED TEMDERSTEM BROCCOLI

ROAST POTATOES

TRUFFLE GRAVY
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