STARTERS

Classic Caesar Salad
Romaine lettuce, anchovies, bacon bits, shaved parmesan & croutons

Grilled King Prawns

Garlic & chilli butter, green salsa

Buttermilk Fried Chicken
TRB Hot Sauce, gherkin

Vegetable Medley

Baby cucumbers, heirloom carrots, celery, radishes & red pepper houmous

ROASTS

All roasts are served with our infused duck fat roasted potatoes, peppered scasonal greens,
honey & thyme roasted carrots, Yorkshire pudding, bone marrow gravy

32-day aged Rare-breed Beef Sirloin (£4 supplement)

Horseradish cream

Ribeye of Pork Loin
Bracburn apple sauce, crackling

Half Roast Chicken
Royal bell bread sauce

Berkshire Lamb Hotpot
Minted lamb stew, potato gratin

Portobello Mushroom & Beetroot Wellington (vg)
Margarine puff pastry, vegan gravy

EXTRAS

TRB cauliflower cheese £5
Cheese sauce, pickled chilli, crispy onions

Infused duck fat roasted potatoes £5
Rosemary, thyme & garlic

Scasonal greens £3
Crispy onion

Yorkshire pudding cottage pic £6

Mustard mash & garlic crumb topping

The prices shown arc inclusive of VAT and will have a discretionary 12.5% service charge added to your bill.
For any dictary requirements and allergies, please speak with your server.



	Sunday Roast Menu
	2 Course £28 pp
	3 Course £35 pp

	STARTERS
	Buttermilk Fried Chicken TRB Hot Sauce, gherkin

	ROASTS
	32-day aged Rare-breed Beef Sirloin (£4 supplement) Horseradish cream
	Portobello Mushroom & Beetroot Wellington (vg) Margarine puff pastry, vegan gravy

	EXTRAS
	Infused duck fat roasted potatoes £5 Rosemary, thyme & garlic
	Seasonal greens £3 Crispy onion


