Gho Vewehant Peatihonse

SUNDAY ROAST MENU
2 COURSE £30 3 COURSE £35

“Indulge in the ultimate Sunday pick-me-up, with our signature Bloody Mary! Crafted with premium vodka,
zesty tomato juice,a splash of tangy Worcestershire sauce,a dash of fiery hot sauce, toasted rosemary and
celery. Its the perfect blend of savoury and spicy to kickstart your Sunday funday”

BLOODY MARY 13
Vodka, Maldon Sea Salt, Black Pepper, Lemon Juice, Balsamic,
Horseradish, Hot Sauce, Bitters, Olives, Rosemary and Tomato Juice

STARTERS

CHEF'S SOUP OF THE DAY (V)(VGQG)
Served With Sourdough Bread & Sea Salt Butter
AGED BEEF TACOS
Dry-Aged Brisket, Soft Tortillas, Pickled Chilli, Chimichurri
DUCK LIVER PARFAIT
Orange, Amaro and Ginger Chutney, Toasted Brioche
KING PRAWN SKEWERS

Chilli Garlic and Lime, Charred Sweetcorn Salsa, Avocado
Purée, Pickled Red Onion

SUNDAY ROASTS

ALL SUNDAY ROASTS SERVED WITH ROAST POTATOES, MASH, CREAMED SAVOY CABBAGE, HONEY ROAST-
ED CARROT AND PARSNIP, HOMEMADE YORKSHIRE PUDDING AND HOUSE JUS.

ROAST SIRLOIN OF BEEF MILLERS OF SPEYSIDE CHARGRILLED HALF CHICKEN
(dry aged for a minimum of 35 days) GLAZED HAM (€4 Supplement)

BEST OF BOTH MEATS
Have 2 meats of your choice
£8 supplement

PAN ROASTED CAULIFLOWER STEAK (V)

SUNDAY ROASTS TO SHARE

ROAST TO SHARE IS SERVED WITH ROAST POTATOES, MASH, CREAMED
SAVOY CABBAGE, HONEY ROASTED CARROT AND PARSNIP, HOME-
MADE YORKSHIRE PUDDING AND HOUSE JUS

500G 60-DAY AGED CHATEAUBRIAND
for two
2 COURSES 90 3 COURSE 95

SIDES 7

Hand Cut Chips / Caulifiower Cheese / Maple & Beef Fat Glazed Carrots / BBQ Hispi Cabbage, Black Garlic & Truffle Pecorino /
Skin on Fries / Salt and Chilli Stem Broccoli / Truffled Wild Mushrooms & Spinach

DESSERTS

CARAMELISED WHITE CHOCOLATE CREMEUX
Hazelnut Ice Cream & Praline

STICKY TOFFEE PUDDING
Salted Caramel Sauce / Oreo Ice Cream

TRIO OF SORBETS

Please speak to a member of our team regarding any allergens and intolerances or specific dietary requirements. A full allergen matrix is available on request.
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