
THE BEEHIVE
Sunday Roast menu

(Please make any food allergies & intolerances known to staff prior to your order)
 

STARTERS

Chicken liver pate, red onion marmalade
and toasted sourdough

 Chicken liver pate

Seasonal Soup
Seasona soup, grilled sourdough,
sourdough croutons

MEATS

Bread & Butter pudding

Roast Beef

Roast Chicken Quarter

Slow roast Porchetta

Mushroom and brie wellington

All mains come with roast potatoes,
seasonal local veg, Yorkshire
pudding, and red wine gravy 

DESSERTS

Sourdough ice cream

Selection of Sorbets & Ice creams
Two scoops from a selection of our sorbets
& ice creams, please ask your server for
the selection

Three cheese board
Selection of our favourite three cheeses,
artisan crackers, red onion marmalade,
celery, grapes

One course- 18.95
Two course - 22.95
Three course - 25.95

Children’s Roast  - 9.50
Children’s roasts come with
one scoop of ice cream for
dessert

Beef roasted with garlic, rosemary and
thyme.

Herb brined and roasted chicken quarter,
marinaded in a garlic, rosemary an thyme

Slow roasted pork belly, rolled and stuffed
with rosemary, thyme and garlic 

Trio of Meats
Pick any three of our meats (6.50 Suppliment)

Mushrooms, brie, cranberry and mixed
seeds wrapped in golden puff pastry. 

Cauliflower cheese- 6.50
roasted cauliflower, cheese sauce,
rosemary crumb

Cheesecake of the day

Please ask your server for the flavour of
our cheesecake

Sundried tomato arancini 
Sundried tomato arancini, red pepper
cream and parmesan 
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