
C A R V E R Y
S U N D A Y  



 

Allergy Key 

 

 
Please inform your server of any food allergies or dietary requirements before ordering 

1. Celery    2. Cereals (Gluten)    3. Crustaceans    4. Egg    5. Fish    6. Lupin    7. Milk    8. Molluscs    9. Mustard    10. Nuts    11. Peanuts    12. Sesame    13. Soya    

14. Sulphur Dioxide    V = Vegetarian     VG = Vegan    VGA = Vegan Available     GFA = Gluten Free Available 

2 Courses – £28.95   •   3 Courses – £34.95 

 

 

 

 

Nibbles £4. 5 0 Ea c h      

S E L E C T I O N  O F  A R T I S A N  B R E A D  ( 2 , 7 )  
Smoked sundried tomato butter 

 B L A C K  &  G R E E N  P R O V E N Ç A L  O L I V E S  ( 1 4 )  

 

Starters 

C A R R O T  &  C O R I A N D E R  S O U P  ( 1 , 2 , 1 4 ) ( V G ) ( G F A )  
Sweet stem ginger, bread roll 

 W I L D  M U S H R O O M  B R U S C H E T T A  ( 2 , 7 , 9 , 1 4 )  
Sticky soy, sesame, charred spring onion 

T H I C K  C U T  O A K  S M O K E D  S A L M O N  

( 2 , 4 , 5 , 7 , 1 4 ) ( G F A )  
Cucumber, chive potato salad, smoked salmon pâté, warm blini pancakes 

 C O N F I T  A S I A N  H O I S I N  D U C K  S P R I N G  R O L L  

( 2 , 4 , 1 2 , 1 3 , 1 4 )  
£ 2 . 5 0  S u p p l e m e n t  
Pineapple chilli jam 

I T A L I A N  B U R R A T A  C H E E S E  ( 7 , 1 4 ) ( G F A )  
Heritage tomatoes, aged balsamic, sun blushed tomato pesto 

 F R E N C H  O N I O N  S O U P  ( 1 , 2 , 7 , 1 4 )  
Gruyere cheese crouton 

   

Today’s Roasts 
A l l  s e r v e d  w i t h  r o a s t  p o t a t o e s ,  a  s e l e c t i o n  o f  s e a s o n a l  v e g e t a b l e s ,  c a u l i f l o w e r  c h e e s e  a n d  Y o r k s h i r e  p u d d i n g  

R O A S T  S I R L O I N  O F  B E E F  
Horseradish sauce 

 R O A S T  L E G  O F  L A M B  
Mint sauce 

R O A S T  L O I N  O F  P O R K  
Apple sauce 

 L E N T I L ,  V E G E T A B L E ,  D A T E  &  C H E S T N U T  L O A F  

   

Mains from the Stove 
M E D L E Y  O F  F I S H  &  K I N G  P R A W N S  

( 1 , 2 , 3 , 5 , 7 , 8 , 1 4 ) ( G F A )  
Cooked in a saffron & white wine cream sauce, with artichokes, petit pois, 
pilaf rice   

 S P I N A C H  &  R I C O T T A  R A V I O L I  ( 2 , 4 , 7 , 9 , 1 4 ) ( V )  
Wild mushroom, white wine cream broth, soft herbs, parmesan cheese   

 

Desserts 

L E M O N  P O S S E T  ( 2 , 4 , 7 , 1 0 , 1 3 , 1 4 ) ( V ) ( G F A )  
Orange compote, chocolate & orange macaroon  

 W A R M  B A K E W E L L  T A R T  ( 2 , 4 , 7 , 1 0 , 1 4 ) ( V )  
Raspberry gel, fresh raspberries, raspberry ripple ice cream 

B O X F O R D  F A R M S  B R A M L E Y  A P P L E  S T I C K Y  
T O F F E E  P U D D I N G  ( 2 , 4 , 7 , 1 4 )  
Caramel sauce, clotted cream 

 I C E  C R E A M  O R  S O R B E T  S E L E C T I O N  ( 4 , 7 )  
Any three scoops. Please ask your server for today’s choices 

W A R M  C H O C O L A T E  F O N D A N T  ( 4 , 7 , 1 0 , 1 1 )  
Raspberry sorbet, pistachio crumb 

 E N G L I S H  C H E E S E  B O A R D  ( 1 , 2 , 7 , 1 2 , 1 3 , 1 4 ) ( G F A )  
 




