The Dining Room
Sunday Roast
Brunch (11am - 5pm)
Go Bottomless

Roasted Tema artichokes

8

mint-pistachio, salsa verde, grilled focaccia

+ £20 for unlimited Bloody Marys
or Prosecco for 2 hours*

Organic baked eggs

10.50

Smashed avocado

10.50

spicy chorizo, baby spinach, crispy onion,
chilli oil, ricotta

Starters
Jerusalem artichoke soup

roasted chestnuts, confit pheasant

Crispy beef short rib

grapefruit, mooli, chilli, sesame seed, honey &
hoisin sauce

Yellowfin tuna tartare

spiced avocado, soy & black pepper dressing

7
14

12

Roast

sourdough, free range poached eggs,
vine tomato chutney, feta

Eggs Royale / Benedict / Florentine

free range poached eggs on a toasted muffin,
hollandaise sauce

6/10.50

Steak frites

garlic butter, rocket & watercress salad

24

Salads

Our Sunday Roast dishes are served with Yorkshire
puddings, duck fat roast potatoes, carrots, market
vegetables & gravy

Roast chicken

21

Groucho Roast Special

21

Longhorn Rib Eye

24

rocket, walnut pesto, aged parmesan

18

Dover Sole (grilled / meunière)

39

Groucho cheeseburger

16

Shepherd’s pie

15

Beer battered haddock

17

peas, heritage carrots
hand-cut chips, mushy peas, tartar sauce

Pan-fried plaice fillet

queen scallops, saffron risotto, samphire,
wild garlic

Roasted squash

18

quinoa tabbouleh, aubergine cream, labneh

all 5

Hand-cut chips
Sunday vegetables

(add black winter truffle for an additional £10)

dill pickle, tomato, red onion, bacon mayo,
rosemary fries

12

Sides

Mains
Wild mushroom risotto

Superfood

purple sprouting broccoli, quinoa,
bulgur wheat, peas, courgettes

Spinach (steamed / buttered / creamed)
Heritage tomato & shallot salad
Buttered Cornish new potatoes

Don’t forget KIDS EAT FREE

22

*2 hour limit only & not valid in conjunction with any other offer.

Just ask us for a copy of the Kids Menu

Before you order, please inform our staff if you have any food allergies.
Prices inclusive of VAT at 20%. A discretionary service charge of 12.5% will be added to your bill.

