
Bread and salted farm butter £3

starters

Sunday Lunch
 at Restaurant 178

Roasts served with mash, roasters, honey roasted carrots, broccoli, Yorkshire pudding 
 

Slow roasted 28 day Shire Meadow Sirloin beef (GF) £18

Free range chicken breast, sausage & onion meat stuffing  £16

Pork loin, apple puree, honey mustard pigs in blankets (GF) £16

Roasted cauliflower steak, lentil dhal (V)(VE - at request) £15

 

Grilled lemon sole, café de Paris butter, burnt lemon, new potatoes, samphire (GF) £25

Fish pie, creamy mash, seaweed beurre blanc, crispy prawn, buttered peas, spring onion £18

 

Extra Yorkies - complimentary at request

Gravy - bottomless

roasts & Mains

puddings

Cauliflower cheese £4

Roasted broccoli, romesco sauce, parmesan £4

Honey glazed carrot and swede, sage crumble £4

Creamed cabbage and bacon £4

Vegetables for the table

We hope you're feeling 'tip top' after your meal with us! We have added a 10%
discretionary service charge onto your bill which will get split evenly across our

hard-working team. If you would like to opt-out then that is fine too, just let us know.

Vanilla panna cotta, blood orange gel, orange segments, almond biscotti (V) £8

Sticky toffee pudding, clotted cream ice cream, salted caramel sauce (GF)(V) £8

Cherry mousse, cornflake feuilletine, hazelnut crumb, chocolate glaze, kirsch cherry sorbet  (V) £8

Three cheeses, sourdough crackers, quince, brandy and apple chutney (GF) £10

Honey ice-cream, honeycomb, rich chocolate sauce (GF)(V) £6.5

Brie and spring onion tartlet, parmesan, green oil, poached egg  £8

Cauliflower soup, curried cashew granola, herb oil (GF)(V)(VE) £6.5

Chicken liver parfait, red onion jam, pickled shallots, toasted brioche (GF) £8

Fairlawns gin cured salmon, green tiger tomatoes, pickled cucumber spheres, kalamansi puree (GF) £10

Filo tart, roasted figs, vegan feta, pickled plum disc, honeycomb(VE) £8

 

 
(GF) - Gluten free at request

(V) - Vegetarian
(VE) - Vegan at request

other allergen info at request


