
B R O C C O
S U N D A

EXTRAS
Cauliflower Cheese (GF) 6 - Roast Potatoes 5 - Pigs in Blankets 6 - Cheese Fondue 7 - Pan Seared Vegetables 6 - 

New Potatoes- 5

ROASTS

STARTERS

MAINS

Rosemary and Garlic Roast Potatoes, Yorkshire Pudding,

Roasted Carrots, Seasonal Greens, Gravy

(GFO)

Beef and Chicken, Roast Trimmings, Pigs in Blankets, Cauliflower Cheese and Cheese Fondue 

 Mushrooms on Toast, Focaccia, Truffle, Poached egg
10 

                 Leek & Potato Croquettes, Pickled Shallot,                                                       Tarragon Emulsion, Red pepper Oil                  
12 13

 BROCCO SHARING PLATTER 55 

      BEEF 24 - CHICKEN 22  - HARISSA CAULIFLOWER (V) - 17

GF = Gluten Free, GFO = Gluten Free Option, V = Vegetarian, Ve = Vegan
Please ask your server about allergens. 

                    Scallops, Black Garlic, Chorizo

15

Y

Pork Belly, Soy, Honey, Sesame

13 

Wild Mushroom Tagliatelle, 

Pesto, Parmesan

16

Fillet Steak, Mushrooms, Tenderstem

Broccoli, Red Wine Jus

26

Pulled Brisket, Henderson’s Ketchup, Tarragon, Cured Egg

Yolk

13

Fish and Chips, 

Garden Peas, Tarter Sauce

19

Gambas Pil Pil, Garlic & Chilli Oil, Toasted Focaccia


