THE OLD BARGE
SAMPLE MENU ONLY

OUR ROASTS OPTIONS & MARKET PRICES
CHANGE FROM WEEK TO WEEK

TRADITIONAL SUNDAY ROASTS

Top side of Beef roasted in red wine & herbs £19
Roast pork in Scrumpy with crackling £17
Lemon & thyme half roasted chicken with stuffing £18
Maple glazed slow cooked lamb shank £24
Trio of roast meats £26

(Only available if we are serving 3 slicing meats)

Butternut squash, sage & onion wellington (V,VG*) £17
Meatless roast (V,VG*) £14

SIDES

Cauliflower cheese (V) £6
Pigs in blankets £6

Some roasts are available in smaller portions
Roasts can be served gluten free with the exception of Yorkshire puddings
Our roasts are available alongside a smaller version of our main menu

Prices are subject to changes with market fluctuations
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We recommend making a restaurant booking on a Sunday as we do get busy.

PLEASE SEE BLACKBOARDS FOR DESSERT SELECTION

(V) =Vegetarian (VA) = vegetarian alternative available (VG) = vegan (VGA) = vegan alternative available (GF) = gluten free

Please note a 12.5% surcharge will be added to all groups of 6 or more in the restaurant area | Allergen advice available at bar | All weights are approximate uncooked | All foods may contain nuts or nut derivatives All
items are subject to availability | All prices are inclusive of vat at current rate | Products and prices are correct at the time of going to press but subject to change.



