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By Vladimir Ultimate Sunday Roast menu
2026

£65.00 PER HEAD / £32.95 CHILDREN ALL INCLUSIVE
minimum 8 covers and only available on Sundays and Monday’s

What can you expect?
Have your guests be seated whilst we provide our relaxed yet informal
sharing-style Sunday roast dinner service.

MEATS

Choose 1

16hr Slow-roasted brisket of Cheshire beef with oxtail and dark onion stock gravy
Hill farm free range spatchcock chicken with garlic, lemon, and thyme served with stock pan
gravy
Slow-roasted Tamworth pork shoulder served with sage and onion stuffing, proper
crackling, and stock pan gravy

Minted leg of Welsh lamb/shoulder with roasted shallots, rosemary, and home-made mint
sauce+
All served with proper Yorkshire puddings and jugs of stock pan gravy

VEGGIE OPTIONS
Roasted sweet potato, butternut squash and spinach vegetable wellington
Or Whole
 baked harissa and lemon aubergine with feta and pinenuts

*ALL SIDES &amp; DESSERTS CAN BE VEGGIE

FEAST PRIVATE DINING MENUS
SIDES
Choose 4

Proper roasties – beef dripping – confit garlic – rosemary – sea salt
Baked Potatoes – black truffle – sea salt – beef dripping – parmesan
Proper mashed potato – black truffle butter – aged cheddar – sea salt
Crispy Brussel sprouts – whisky caramel – sea salt
Grilled Asparagus – pancetta – lemon oil – fresh herbs
Confit roasted red onions with bacon salt and balsamic
Roasted tenderstem – whipped honey butter – walnuts

Roasted roots – Carrots &amp; parsnips – honey whipped butter – lemon thyme – sea salt
Creamed roasted leeks - west country aged cheddar – cheese sauce – breadcrumbs

Fine green beans &amp; baby peas - garlic oil - mint+
Add a dessert platter for £6.95 per head
Choose 1
Stacks of Warm homemade Brownie served with Vanilla cream and summer fruits
OR
Apple OR Cherry crumble with jugs of vanilla custard
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