BURNT HOUSE

Vineyard Kitchen
SUNDAY ROAST MENU

FRESH FOCACCIA, WHIPPED £6 ROASTED BEETROOT, GOATS

" BUTTER k= CHEESE, WALNUT AND £10
w
t < BLACKBERRY
f HARRISSA MIXED NUTS £4 8
3 st
<Z[ CONFIT DUCK LEGS .
(7))
DEVILLED EGGS, PICKLED CROQUETTE, PLUM KETCHUP
MUSTARD SEEDS, CRIPSY £6
SHALLOT
CHICKEN, ROAST POTATOS, GRAVY, "
ROAST VEG, STUFFING AND £
YORKSHIRE PUDDING
SLOW ROASTED PORCHETTA,
2 CARROTS, ROAST POTATOS, £95
a S STUFFING AND YORKSHIRE
% CAULIFLOWER CHEESE £5 =
o o PUDDING
s HONEY ROASTED ROOTS £5 o
(Z) ROASTED CELERIAC STEAK, CRISPY
COBNUTS, ROASTED APPLE WITH £19

SAGE AND CIDER SAUCE

MEUNIER POACHED PEACHES, £8
RASPBERRIES AND
CHANTILLY

TO FINISH

BROWNIE AND ICE CREAM £7

Designed to be shared - Locally sourced where possible
Please speak to a member of staff for allergen information



	BURNT HOUSE
	Vineyard Kitchen
	SUNDAY ROAST MENU
	FRESH FOCACCIA, WHIPPED     £6 BUTTER
	HARRISSA MIXED NUTS            £4
	DEVILLED EGGS, PICKLED MUSTARD SEEDS, CRIPSY        £6 SHALLOT
	TO START
	ROASTED BEETROOT, GOATS CHEESE, WALNUT AND BLACKBERRY
	CONFIT DUCK LEGS CROQUETTE, PLUM KETCHUP

	SMALL BITES
	£10
	£8
	CHICKEN, ROAST POTATOS, GRAVY, ROAST VEG, STUFFING AND YORKSHIRE PUDDING
	£20


	TO FOLLOW
	CAULIFLOWER CHEESE            £5
	HONEY ROASTED ROOTS        £5
	SLOW ROASTED PORCHETTA, CARROTS, ROAST POTATOS, STUFFING AND YORKSHIRE PUDDING

	ON THE SIDE
	£25
	ROASTED CELERIAC STEAK, CRISPY COBNUTS, ROASTED APPLE WITH SAGE AND CIDER SAUCE
	£19


	TO FINISH
	MEUNIER POACHED PEACHES, RASPBERRIES AND CHANTILLY
	BROWNIE AND ICE CREAM
	£8
	£7






