
Starters
Ham hock terrine with pickles and sourdough

Soup of the day with freshly baked bread  (V)
Smoked salmon, cucumber and dill with rye bread

Roasts 

Sunday Roast
At the Royal Foundation of St Katharine

Beef topside

Desserts  
Sticky toffee pudding 

Sherry trifle
Chocolate mousse

2 courses £25 3 courses £30

Quarter roast chicken
Slow roasted lamb shoulder

Nut wellington (V)

served with

A choice of

Roast carrots and parsnips, rosemary and garlic potatoes,
seasonal greens, braised spiced red cabbage, Yorkshire

puddings and a rich red wine gravy


