
Chips Or Fries | Triple cooked chips or skinny fries

Wilted Buttered Spinach

Buttered Seasonal Vegetables

Creamed Potatoes

Roasted Heritage Carrots & Beetroots

small plates

Kitchen Garden Soup Of The Day (PBA) | Homemade cheese focaccia

Chargrilled Hispi Cabbage And Brown Butter Caesar | Crispy pancetta, salted anchovies & Grana Padano

Steamed Duck Wontons | Crisp pickled Asian slaw, zesty ponzu sauce

Smoked Salmon Carpaccio | Celery & cucumber Waldorf salad, candied walnuts

Chargrilled Hispi Caesar Salad | Crispy pancetta, salted anchovies, parmesan
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Mains

Beer-Battered Hodgson’s of Hartlepool Haddock & Triple-Cooked Chips (GF) | Tartare sauce, minted crushed peas 
or garden peas, lemon

Homemade Steak & Theakston Ale Pie or Chicken & Leek Pie | Buttered seasonal vegetables, triple-cooked chips, 
fries or creamed potatoes, proper gravy
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s i des (GF) |  5 ( 3 sides for 12)

Sunday Lunch
snacks

Homemade Cheesy Garlic Focaccia | 5  
Salted or roasted bone marrow butter

Marinated Spanish Olives | 5 Pomme Anna | 6  
Smoked cod’s roe, salt and vinegar 

wild rice crispies

If you require more information about any ingredients or allergens in our dishes, please ask a member of our team.
 A discretionary 10% service charge will be added to all tables.

(GF) GLUTEN FREE | (GFA) Gluten free available | (V) VEGETARIAN | (PB)  Plant Based | (PBA)  Plant Based OPTION AVAILABLE 



Signature West  Park  Roast  Sh arin g Boards

A selection of Sunday roasts made to share, served family-style, with seasonal vegetables, 
Yorkshire puddings, proper gravy, braised red cabbage and roast potatoes 

for the quintessential sunday experience.

21 Day Dry Aged Roast Sirloin

Whole Roast Chicken

Crispy Skin Pork Belly

Trio of Meat

Roasts

21 Day Aged Roast Beef | served pink

Pork Belly | with apple sauce & crackling

Free Range Pan Roasted Chicken Breast | Lemon & thyme stuffing

Luxury Nut Roast
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Cauliflower Cheese | 5        Pigs in Blankets | 6        Extra Yorkshire Pudding | 1.50

For Two       For Four
44                 88

40                 80

40                 80

44                 88

All served with Yorkshire pudding, roast potatoes, roasted seasonal root vegetables & proper gravy 

Wh y  N ot  Add. . .

Sunday Lunch

Looking for the perfect pairing? Ask our team about our Wine Of The Month

If you require more information about any ingredients or allergens in our dishes, please ask a member of our team.
 A discretionary 10% service charge will be added to all tables.

(GF) GLUTEN FREE | (GFA) Gluten free available | (V) VEGETARIAN | (PB)  Plant Based | (PBA)  Plant Based OPTION AVAILABLE 


