THE OX
SUNDAY ROAST

BREAD

Rustic Baguette — beef essence butter 5
Black Olive Sourdough — sea salt butter 5 (1)

BAR SNACKS

Salt & Pepper Squld — sweet chilli, coriander 6 Cod GOLleﬁS — tartare sauce, lemon Zest 5
Camembert Wedges — canberry sance 6 (V) Mushroom Arancini — #ufie mayo 4 (V)
STARTERS

Jerusalem Artichoke Soup — smoked paprika, cumin coated chickpeas, chills oil 10 (GF, 1'G)
The OX Cheek Toastie — siow braised Ox: cheek, pickied shallots, horseradish cream 12
Slow Braised Pork Croquet — wkriac remontade, baked baby apple, apple gel and celery eress 12
Spicy Bloody Mary Crayfish Cocktail — saby gem, cherry tomatoes, lemon 12 (GF)

SUNDAY ROAST

Turkey Breast - pigs in blanket, turkey sauce, cranberry jelly 26

Beef Feather Blade — Dry aged, overnight slow cooked in a beef stock braise 26
Roasted Pork Belly — spiced rub, apple marinade, crackling 26
TOpSidC of Beef — Dry aged, seared then oven roasted & thinly sliced, served pink 26

Sweet Potato Wellington — Oven roasted with herbs & garlic 25 (V, VG)

All roasts are served with Yorkshire Pudding, roasted potatoes, maple carrots, spring greens, slow braised red cabbage & grayy
Al roasts can be served gluten or dairy free.

SIDES

Truffled Cautiflower Cheese 6.5 (1) Extra Gravy Jug 3 (GF)
Skinny Fries 6 (1'G) Extra Roasties 5 (1’G, GF)
Cranberry Glazed Pigs in Blankets 8 (GF) Charred Brussel Sprouts & Bacon 5 (GF)

A 12.5% service charge will be added 1o yonr bill. Please inform us of any allergies when ordering.




