Cocktails Bar Snacks

Jack’s bloody Mary 11.5 Black pudding arancini, aioli 6
Oc;k barrel—cged Negroni 12 TH E PRI NC E B ONAPA RTE Sclm?n scotch egg, WOSébi mayo 7.5
ortobello Pisco Sour 12 Chorizo sausage roll, English mustard 6

NOTTING HILL

SUNDAY MENU

STARTERS

Rosemary focaccia, balsamic, tomato & basil VG 7
Legume puree, caramelised onion, nduja dressing, asparagus & capers VG 8
Roasted plum & halloumi skewer, date puree & toasted pistachio V 9

Italian Charcuterie, Coppa, Parma ham, Mortadella, pickles & seeded cracker 14

MAINS

Classic Chuck burger, smoked applewood, lettuce, tomato, pickle & hand cut chips 17
Bonaparte burger, truffled egg, bacon, radicchio, smoked applewood & hand cut chips 20
Burnt leeks, feta, chickpea nduja, roasted onion puree, pickled shallot, & pistachios VG 15

Battered haddock, crushed peas, tartare sauce, nori salted chips 18

ROASTS

Roast sirloin of beef, horseradish cream 24.5
Roast porchetta of pork, apple sauce 22.5
Roast chicken, pork, sage & onion stuffing 19
Roast leg of lamb 22
Seasonal vegan roast, miso gravy VG 16.5
Trio of roast, choose 3 meats perfect for sharing 27pp

(Minimum 2 people)

All roasts served with roast potatoes, glazed carrots, greens & Yorkshire pudding

SIDES

Roast potatoes & gravy 5
Cauliflower cheese 6

Thick cut chips, nori salt 5.5
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Scan the QR for allergen and kcal info, or ask a member of the team for a calorie menu.

A discretionary 12.5% service charge will be added to your bill. All service charges & cash tips are paid in full to our team members.
Adults need around 2000 kcal a day.
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