The

Sunday 0 X

at Willian

Oysters & Nibbles

Maldon Rock Oysters”
Shallot vinegar or beer battered and sweet chilli sauce - three 12| six 21 | dozen 37

Perfectly paired with Nyetimber Classic Cuvée 125ml 13.5

Marinated olives 4*, e
Roasted Garlic and fava bean Hummus and flatbread 6.5, »
Spice chorizo Sausage 7.5

Crispy calamari, roasted red pepper mojo rojo 9

Startets

Roasted Beetroot tartar, apple ketchup, sour cream, radish 9
Leek & Potato Velouté, smoked cheddar crumpet — 9.5

Hertfordshire Wild Rabbit and Chicken terrine, chicory, candied walnut and herb salad, 10™

Charred ‘Staithe Smokehouse’ salmon, lime and ginger dashi, pickled kohlrabi 13°

Mains

Risotto Verde, toasted hazelnut and wild mushroom, Binham blue cheese 18"
Beer battered haddock, hand cut chips, truffle pea puree, tartar sauce 18 55240/

Torched West Coast mackerel fillet, white bean and apple cassoulet, Comté sauce 22" 3934w/

Sunday Roast
Al of onr roasts are served with seasonal vegetables, roast potatoes, Yorkshire pudding & red wine gravy
Herefordshire Beef, creamed horseradish leeks 23+ §70%cal
Priors Hall Farm rolled and stuffed porchetta 21 7294/

Corn fed chicken breast supreme 21 987kcal

Malt glazed Roast butternut squash, mixed seeds 19

Sides £5

House Salad ', v¢ 180%cal
Cauliflower & broccoli cheese , »

Paprika and garlic roasted potato and sour cream, » 498 kcal
BBQ summer greens with chermoula dressing , v¢ 260/kcal
Truffle and parmesan fries , » 494 fcal
Thick cut chips” v¢

Roast potatoes ¢

Please let your server know if you have any allergies or intolerances. A full allergen menu is available via the QR code. Calorie information may fluctuate, and we cannot guarantee the absence of all allergens.
Adults need around 2000keal a day. A discretionary service charge of 10% will be added to your bill.

* non-gluten containing ingredients, ** dish customised to non-gluten containing ingredients v - vegetarian, ve - vegan
Scan for full

allergens
breakdown




