
SUNDAY ROAST
Roast Beef

Dry-aged beef rump, beef-dripping roast potatoes, Yorkshire pudding, 
roasted carrots, buttered greens, roasted garlic, bone marrow gravy 

24.00 per person

Sunday Feasting
For 2 or more.

Choose any of our blackboard sharing cuts and add the trimmings. 
Cuts most suitable for a Sunday-style feast are Prime Rib and Chateaubriand. 

See blackboard for cuts  ~  

+ 7.00pp for all the trimmings

Hawksmoor stuffing   6.00
Other Sunday roasts come with a delicious stuffing.  Why not Roast Beef?   

We’re rewriting the rule book with a decadent mix of bone marrow, onions, 
high-grade sausage and lots of fresh herbs.

Cauliflower cheese   5.50

Celeriac mash & sausage gravy   5.50

SUNDAY SIDES

We cannot guarantee the absence of traces of nuts or other allergens.  
Please advise a member of staff if you have any particular dietary requirements. 

Hawksmoor Blend Malbec
Pulenta Estate, Mendoza, Argentina

glass 15.00 / bottle 68.00

Hawksmoor Bloody Mary
Absolut vodka, smoked tomato, 
chipotle, roquito pepper, lemon

12.00

Sour Cherry Negroni
Beefeater gin, Campari, Regal  
Rogue vermouth, sour cherry

14.00 

Steady Pete
Ceder’s Crisp, ginger,  
lemon, Lucky Saint

7.50




