
A 10% discretionary service charge is applied. This is shared between both front of house & kitchen staff. 
Please ask your server to remove if you wish

Sticky Toffee Pudding 10
Soft, Light Toffee Sponge served with a Super Rich 
Butterscotch Sauce & Vanilla Ice Cream (v)

Seasonal Fruit Crumble      10
Braised Fruits, Vanilla Ice Cream (ve, gf)

British Cheese Selection 13
Crackers, Chutney & Grapes ADD 50ml PORT + 6.25

Ice Creams & Sorbets 3
Please Ask For Available Flavours (v, veo, gf)

Pudding

Albion Sunday Roast Autumn 2026

Roast Sirloin of West Country Beef 27
Tender, slow-roasted West Country sirloin with crisp golden roast potatoes, a towering Yorkshire pudding, honey-glazed 
carrots, seasonal greens, cauliflower cheese and a rich red wine gravy. Horseradish on the side

Slow Braised Lamb Shank 28
A generous shank, gently braised low and slow with red wine, garlic and fresh rosemary until meltingly tender with crisp 
golden roast potatoes, a towering Yorkshire pudding, honey-glazed carrots, seasonal greens, cauliflower cheese and a 
rich red wine gravy. Mint sauce on the side

Sage & Apple Pork Shoulder with Crackling 27
Pork shoulder rubbed with sage and roasted low and slow with apples until it pulls apart at the touch, crowned with 
blistered, golden crackling. Served with crisp roasties, a puffed Yorkshire, honey-roasted roots, buttered greens, sharp 
apple sauce and a deep, glossy gravy. An autumn Sunday on a plate.

Lemon, Thyme & Garlic Chicken Supreme with Pork, Sage & Onion Stuffing 26
Juicy chicken supreme, roasted with lemon, garlic and fresh thyme until beautifully golden, served alongside proper 
pork, sage and onion stuffing. Crisp golden roasties, a puffed Yorkshire, buttered seasonal greens, cauliflower cheese
and plenty of rich roast gravy. A lighter roast that's still every bit a Sunday treat.

Mushroom & Squash Roast with Vegan Gravy (v, ve) 24
A hearty roast of earthy mushrooms and sweet roasted butternut squash, with, fresh herbs and a hint of garlic, baked 
until golden. Served with crisp roast potatoes, seasonal vegetables and a rich, savoury vegan gravy

Extras
Yorkshire Pudding  2 Pigs in Blankets 5 Cauliflower Cheese   5.5 
Roast Potatoes 5.5 Gravy  2 Seasonal Vegetables 5

GFO option available for all roasts

For The Table
Marinaded Olives (ve, gf) 6            Home made bread, Olive Oil, Balsamic  5                      Pigs in Blankets 5 

Please ask for todays bake


