
SUNDAY MENU

To Start

House Marinated Olives (VG) � 3.5

Crusty Bread (V) � 4.5
Netherend Butter, Maldon Sea Salt

Starters

Vine Tomato, Buffalo Mozzarella, Basil (V) � 8.5

Vegan Nduja Arancini (VG) � 8.5
Bloody Mary Ketchup

Mackerel Pate� 9.5
Horseradish, Citrus, Cornichons, Flatbread

Cured Meat Charcuterie Board� 13
Olives, Sun Blushed Tomatoes, Rocket, Crostinis

Truffled Honey Baked Camembert (V)� 12.5
Onion Marmalade, Crusty Bread

Sides

Bowl of Roasties (V)� 4.5

Yorkies & Gravy � 5

Cauliflower Cheese (V) � 5.5

Sunday Vegetables (V)� 4.5

Koffman Fries / Fat Chips� 4.5

Mains

Roast Sirloin of Beef � 19

Half Roast Lemon & Thyme Chicken� 17

Essex Lamb Shank� 22

Roasted Cauliflower, Sage & � 15 
Cheddar Tart (V)

Maple Roasted Butternut Squash (VG)� 15

All Roasts served with Roast Potatoes, Yorkshire Pudding, 
Seasonal Vegetables & Gravy

Beer Battered Catch of the Day � 15.5
Chips, Mushy Peas, Tartare

Roast Dinner Burger� 19.5
Beef Burger, Roast Beef, Horseradish Mayo, 
Gravy Soaked Yorkshire Pudding, Brioche Bun, 
Roasties, Gravy

Vegan Burger (VG)� 16.5
Vegan Cheddar, Burger Sauce, Pickle, Fries

King’s Head Sunday 

Roast Sharers

Our sharers come with slices of Beef,  
Chicken and Lamb Shank and served  
with Roast Potatoes, Yorkshire Pudding,  
Seasonal Vegetables and Gravy.

Sharer for 2 	  £50
Sharer for 4 	  £95

If you are concerned about any food allergies or dietry requirements please speak to a member of the team who will be delighted to assist.  
All prices are inclusive of VAT and a discretionary gratuity of 12.5% is added to the total bill on parties of 5 or more.

(V) Vegetarian    (GF) Gluten Free    (DF) Dairy Free    (N) Contains Nuts    (VG) Vegan


