
S U N DAY  ROA S T
P R O P E R  R O A S T S  ·  P R I M E  S T E A K S  ·  B I G  S U N D A Y S

T O  S T A R T

BAKED CAMEMBERT (V) 8.95

Rosemary, garlic, red onion chutney and toasted

sourdough. Made for sharing.

KING PRAWNS PIL PIL 9.25

Sizzling in garlic, chilli and herb butter, with warm bread.

CRISPY PORK BELLY BITES 8.50

Maple and mustard glaze, apple slaw.

SALT & PEPPER SQUID 8.50

Chilli, spring onion, lime and roasted garlic mayonnaise.

B O T T O M L E S S

Roast potatoes and Yorkshire puddings with
any adult roast. Just ask the team for more.

L I T T L E  C A P T A I N S  R O A S T

BEEF OR CHICKEN 6.95

A smaller helping of all the trimmings.

Sunday roast served 12pm to 7pm

T H E  S U N D A Y  R O A S T

Every roast is carved to order and served with roast potatoes,

creamy mash, roasted carrots and parsnips, seasonal vegetables,

Yorkshire pudding and rich gravy.

THE COMMAND HOUSE TRIO 22.95

Roast beef, lamb and chicken with stuffing and pigs in

blankets.

P A I R  W I T H Pinot Noir · Stella Artois

ROAST SIRLOIN OF BEEF 19.95

Carved to order.

P A I R  W I T H Malbec · Cask Ale

SLOW-ROASTED LAMB 19.95

Rosemary-roasted lamb.

P A I R  W I T H Rioja · Birra Moretti

ROAST PORK BELLY 18.95

Crisp crackling and apple sauce.

P A I R  W I T H Inch's Cider · Pinot Grigio

ROAST CHICKEN 17.95

With stuffing and pigs in blankets.

P A I R  W I T H Chardonnay · Amstel

MEDITERRANEAN VEG TART (VE) 17.50

All the roast trimmings with vegetable gravy.

P A I R  W I T H Sauvignon Blanc · Old Mout Fruit Cider

Please speak to a member of the team about allergies or dietary requirements before ordering. (V) vegetarian · (VE) vegan. Tomahawk weights are
approximate and include the bone.



S U N DAY  F RO M  T H E  G R I L L
S T E A K S  ·  S I D E S  ·  D E S S E R T S

S T E A K H O U S E  F AV O U R I T E S

Served with skin-on fries, grilled tomato, crispy onions and your

choice of sauce.

8OZ RUMP 19.95

Full-flavoured with a firm bite.

P A I R  W I T H Malbec · Stella Artois

10OZ RIBEYE 29.95

Richly marbled and juicy.

P A I R  W I T H Shiraz · Birra Moretti

16OZ T-BONE 34.95

Fillet and sirloin on the bone.

P A I R  W I T H Cabernet Sauvignon · Cask Ale

1KG TOMAHAWK TO SHARE 79.95

Bone-in ribeye carved for two, with fries and two sauces.

P A I R  W I T H A bottle of Malbec

THE COMMANDER'S STEAK BOARD 94.95

Tomahawk, onion rings, fries, mac & cheese, mushrooms, corn,

slaw and three sauces. Serves two.

P A I R  W I T H A bottle of Malbec · two pints of Birra Moretti

S U N D A Y  S I D E S

CAULIFLOWER
CHEESE

5.50

PIGS IN BLANKETS 4.95

SAGE & ONION
STUFFING

3.50

MAC & CHEESE 5.50

ONION RINGS 4.95

SKIN-ON FRIES 4.50

EXTRA ROAST MEAT 5.95

S O M E T H I N G  S W E E T

WARM CHOCOLATE BROWNIE 7.95

Chocolate sauce and vanilla ice cream.

STICKY TOFFEE PUDDING 7.95

Butterscotch sauce, vanilla ice cream or custard.

SALTED CARAMEL CHEESECAKE 7.95

Salted caramel sauce and vanilla ice cream.

APPLE & BLACKBERRY CRUMBLE 7.50

Warm custard or vanilla ice cream.

CRÈME BRÛLÉE 7.95

Classic vanilla, crisp caramel top, shortbread.

SORBET OF THE MONTH (VE) 7.25

Ask the team for this month's flavour.

STEAKHOUSE SHARING SUNDAE 13.95

Brownie pieces, Biscoff crumb, cream, chocolate and caramel sauces.

For two.

F I N I S H  W I T H Espresso Martini · Liqueur Coffee 6.95 — Irish, Baileys,
Tia Maria or Disaronno

Please speak to a member of the team about allergies or dietary requirements before ordering. (V) vegetarian · (VE) vegan. Tomahawk weights are
approximate and include the bone.


