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K I R K S T A L L  B R I D G E  I N N  S U N D A Y  R O A S T  M E N U  
 
 

3 Course Meat Option £25.00pp 

3 Course VE/VG Option £23.00pp 

2 Course Meat Option £21.00pp 

2 Course VE/VG Option £19.00pp

 

      

Starters 

Smoked Salmon, cream cheese, toast £7.00 

Chicken Liver Pate with toast and onion chutney £7.00 

Potted Gammon with tomato chutney £7.00 

Curried Carrot Soup with croutons & basil oil £6.00 (VE/VG)   

 

Mains 

 Roast Pork Loin 

12-hour Slow Cooked Beef Brisket 

Roast Chicken Breast 

Served with roast potatoes, parsnips, roast carrots, a pig in blanket, seasonal greens, stuffing, gravy & a 
home-made Yorkshire Pudding 

£16.50 

Triple Layer Vegan Roast; quinoa, cheese sauce & mash (VE/GF)  

Mushroom & Spinach Wellington (VE) 

Served with roast potatoes, parsnips, roast carrots, red cabbage, seasonal greens, stuffing, gravy and a 
Yorkshire Pudding  

£14.50 

Desserts – All £5.50 

Sticky Toffee Pudding with toffee sauce, served 
with vegan vanilla ice cream (GF) 

Belgian Chocolate Truffle Torte with vegan vanilla 
ice cream (VE) (GF) (Nuts)   

Salted Caramel Cheesecake with vegan vanilla ice 
cream (VE) 

 

Sides – All £4.50 

Cheesy Leeks (GF) 

Cauliflower Cheese (GF)  

Extras 

Roasties £3.50 

 

 

Children’s portions and GF alterations available 


