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THE F_MBANKMEN‘T

NIBBLES

STARTERS

For snacks and sharing

I/

Mixed Olives; Amfissa, Nocellara & Kalamata (pb) 4.95 Today's Soup, Warm Sourdough (v)(pbo) 7.75
~ See Blackboard ~
Warm Sourdough & Salted Butter (v) (pbo) 6.75
Garlic & Paprika King Prawns; Roasted Tomatoes, Toasted Sourdough 1.5
Halloumi Fries; Honey & Chilli Dip (v) 7.5
. . . . . Ham Hock & Pickled Carrot Terrine; Apple Tartare Remoulade, 9.25
Gochujang Chicken Wings; Spring Onion & Sesame Seeds 7.5 Confit Garlic Butter, Toasted Sourdough
Tempura Asparagus; Hollandaise (v) 7.25 Devon Crab Cake; Emerald Spinach Sauce, Tomato, Red Onion 11.25
Houmous & Spiced Chickpeas; Semi-Dried Tomatoes, Pomegranate, 6.75 & Coriander
Khobez Flatbread (pb) Grilled Courgette & Heritage Tomato Salad; Whipped Cannellini 9
Purée, Pickled Shallots, Toasted Pumpkin Seeds (pb)
+ RoasTs -+
All Served with Duck-Fat Roast Potatoes, Seasonal Vegetables, Roasted Roots, Yorkshire Pudding & Jugs of Gravy.
Aubrey Allen Dry-Aged Topside of Beef 235 MAKETHEMOST OF YOUR ROAST
Free-Range Chicken Supreme 22.5 Cauliflower & Leek Cheese (v) ~ To Share ~ 7.5
Jimmy Butler’s Free-Range Pork, Crackling 22.5 Free-Range Pork & Sage Stuffing 55
Season Vegetable Wellington (v)(pbo) 19
T N N
MAINS SIDES
Chimichurri Gressingham Duck Breast; Sweet Potato Purée, 24 Seasonal Greens, Garlic Butter (v)(pbo) 4.95
Cavolo Nero, Fine Beans, Morello Cherry Jus Mac & Cheese (v) 525
14 hour Braised Beef & Ale Pie; Buttered Mash, Creamed Greens 18.75 +Truffle (v) 1
& Red Wine Gravy Onion Rings (pb) 4.95
Waldorf Salad; Apple, Celery, Grapes, Walnuts, Baby Gem, 15.5
Chive Mayo (pb)
+Ham Hock 4 or Feta (v) 3.75 Finish off with a Traditional Apple Crumble & Custard for £5.50
or take a look at our Pudding Menu.
Pan-Fried Salmon; Crushed Garlic Potatoes, Creamed Greens, 24
Asparagus, Chive Butter Sauce
Sri Lanken Sweet Potato; Spinach & Chickpea Curry, Coconut 16.25

Sambal, Basmati Rice & Chapati (pb)

- exceeding expectations on every occasion.

We are proud to have achieved the highest three-star rating in The Sustainable Restaurant Association’s Food Made Good Standard, recognising our dedication to
outstanding quality, with sustainability at the heart of everything we do.

Food allergies? Please advise your server or ask for a manager before ordering and use the QR code for full information. We have an open kitchen where all allergens
are present. We use shared cooking equipment, including fryers, so we are unable to guarantee food is 100% free of allergens. Fish and poultry may contain bones.
Adults need around 2000kcal per day. Prices include VAT at the current rate. All offers subject to availability and terms and conditions, full details online.

(v) vegetarian (vo) vegetarian option available (pb) plant-based ingredients (pbo) plant-based option available.

We believe in championing high-quality, seasonal and responsibly-sourced British produce to create exciting, flavour-forward dishes that offer exceptional taste and value
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THE EMBANKMEI\I-T

SUNDAY DEST

We take Sunday Roasts seriously. Every week, you'll find three delicious options on the menu,
each served with all the glorious trimmings you'd expect. It's a timeless favourite for a good
reason - long may it reign.
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