TO START

a little nibble to kick off your Sunday roast

(v BUTTERED LEEK AND POTATO SOUP 595
with créme fraiche, chives, warm bread
and Croxton Manor butter

SMOKED MACKEREL, MASCARPONE
& LEMON PATE 595

served on roasted croltes with
pickled beetroot purée

(6F) BUTTERMILK FRIED CHICKEN 595
with beetroot tzatziki labneh
and pomegranate molasses

CHESTNUT MUSHROOM

ARANCINI CROQUETTES 595
with confit garlic mayonnaise

(v

ESSH

MAINS

All our roasts are served with seasonal green
vegetables, brown-butter & honey-glazed carrot
crush, crispy beef-fat roasted potatoes, rich
red wine gravy, and a classic Yorkshire pudding

GARLIC, LEMON
& TARRAGON ROASTED CHICKEN 1695
with cranberry purée

ROSEMARY & GARLIC ROASTED BEEF 1695
with horseradish cream

CRISPY SLOW-ROASTED PORK BELLY 1695
with Pink Lady apple purée and crackling

(vé) ROASTED MUSHROOM,
CARAMELISED ONION & STOUT PIE /695
with seasonal green vegetables, glazed carrot
crush, crispy roasted potatoes and rich
vegan gravy

(v) add a classic Yorkshire pudding
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CLOTTED CREAM MASHED POTATOES 545 &
with crispy shallots & chives E

SMOKED CHEDDAR CAULIFLOWER CHEESE 645 1;
BROWN BUTTER & HONEY CARROT CRUSH 545 .
with crispy carrots and pistachios

PORK CRACKLING 545
with pink lady apple purée

-
CLASSIC YORKSHIRE PUDDINGS 545 =
with rich red wine gravy ‘

b

SEASONAL GREEN VEGETABLES 545
sautéed 1in brown butter . ‘.
-

LITTLE PUDS

CHOCOLATE BROWNIE TRUFFLES 495
with a raspberry gel dip

BAKED VANILLA CHEESECAKE 595
with a blueberry & orange compote

STICKY TOFFEE PUDDING 595
with vanilla ice cream and salted caramel

SOFT SERVE ICE CREAM 450

your choice of vanilla pot or cone

Choose your sauces: bubblegum, chocolate,
raspberry, toffee, strawberry

Choose your toppings: bubblegum crunch,
mini fudge, choc honeycomb, marshmallows,
100’s & 1000’s, Oreo crumb

FOOD ALLERGY NOTICE

Our kitchens handle a wide range of allergens, so we can’t guarantee any
of our food is completely allergen-free, including ingredients like tree nuts.
Not all dish ingredients are listed on the menu, and recipes may change
from time to time. If you have an allergy or dietary requirement,

please speak to a member of the team before placing your order.

PAROGON GROUP IS A CERTIFIED BCORP BUSINESS

A 10% discretionary service charge will be added to tables over 8 !
This is split equally between all team members

If you would like it removing please speak fo your server. et




