£ 5 BLOODY
MARYS

EVERY SUNDAY

SUND

RACKS BAR & KITCHEN

STARTERS
SUNDAY ROAST

Nocellara Olives (vg) 5 SHARING BOARD 495

Sourdough & oils (Recommended for two people)

Patatas Bravas (gf) 6

Dry-aged beef rump, roast leg of lamb,
rosemary and mint, Herefordshire belly of pork, with crisp

Rich tomato sauce, creamy garlic aioli

crock|ing, goose fat potatoes, seasonal roasted vegef0b|es,
WAK (Mdheenm AvemaiT (gf vg) 8 celeriac purée, Yorkshire puddings, and bottomless gravy

Beef Shin Croquettes (gf) 8

: All meat roasts are served with goose fat roast potatoes, seasonal
Gochujang mayo

vegetables, a giant Yorkshire pudding and lashings of gravy

MAINS

Ask your server for gluten-free options

Hot Honey Halloumi Fries (gf) 6

SIDES

Cauliflower cheese (v) Sirloin of Beef =

Rosemary and gor|ic infusion, celeriac purée
Stilton cheesy leeks (v)
Roast Leg of Lamb 20
Giant pig in blanket (gf) e
Rosemary and mint, celeriac purée

Honey roasted parsnips (v)
Herefordshire Pork Belly 19

Roast potatoes
P v) Crisp crock|ing, house opp|e sauce, s’ricky red cobboge

Sticky red cabbage (v)
Roasted Cornfed Chicken Supreme 18

Hispi cabbage, "bacon” jam (vg) Colieriioe purds

Giant Yorkshire pudding (v)

Vegan Wellington (vg) 15
Pork crack|ing and Opp|e sauce (gf) Sweet potato, butternut squash, kale, celeriac purée, rosemary

roast potatoes, seasonal roast vegefob|es

DESSERTS
Explore our full
range OY( menus on
our website Lemon Polenta Cake (vg) 7 Dark Chocolate Mousse (vg) 7
Elgﬂ.;tm Topped with meringue and black currant sorbet With dark cherry compote
Y. .L‘J.l‘
N '}:" Ly Hot Chocolate Brownie 7 Selection of Marshfield Ice Creams (v) (gf)
e, .
'i_'l‘hé.a' Vanilla ice cream Salted Caramel, Clotted Cream,
Eﬂ} 2 Vegan Vanilla, Strawberry, Rich Chocolate
Baked Peanut & White Chocolate Cheesecake 7 3 scoops for £4
NO HIDDEN CHARGES.
We do not include service charge, so what you see is what you pay. Tips are welcomed for great service.

v - vegetarian * vg - vegan * gf = glufen free



