
Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food or drink. Please note all of our dishes are prepared in a kitchen where cross contamination may occur, and 
we cannot guarantee an allergen free environment. Our menu descriptions do not list all ingredients. All weights are approximate and uncooked . A discretionary service charge of 10% will be added. All prices include VAT at 
the current rate. Adults need around 2000kcal a day. (V) Vegetarian. (VE) Vegan.

PEA & HAM SOUP  
Slow braised ham, fresh herbs (241 kcal) 
(Vegan pea & mint option available)

FINEST QUALITY SMOKED SALMON  
PROPERLY GARNISHED +3.50 Upgrade  
Lemon, brown bread & butter (289 kcal) 

THE BOX TREE CHICKEN LIVER PARFAIT  
Raisin sec, Madeira gelée, Melba toast,  
watercress salad (395 kcal)

FARMHOUSE SALAD  
Slow braised ham, soft hen’s egg, Gruyère cheese, Romaine, 
salad cream dressing (521 kcal)

BEETROOT & GOAT’S CHEESE SALAD (V) 
Merlot dressing, candied walnuts (315 kcal) 
(Vegan option available)

WHEELER’S SALT & PEPPER CALAMARI  
Chilli, spring onion, lemon mayonnaise (709 kcal)

START E R S

ESCALOPE OF SALMON “HELL’S KITCHEN”  
Tomato vinaigrette, fresh herbs, buttered leaf spinach (754 kcal)

THE STEAKHOUSE BURGER 
Monterey Jack, cured bacon, sweet pickled cucumber,
BBQ glaze, iceberg lettuce, beef tomato, brioche bun,
Heinz ketchup & Koffmann fries (1241 kcal)

RAVIOLI OF AUBERGINE PARMIGIANA (V)  
Tomato ragù, Piccolo tomatoes, fresh basil,  
aged Italian hard cheese (382 kcal)  
(Vegan pea & shallot ravioli available)

WHEELER’S FISHCAKE  
Sauce tartare, soft boiled egg, buttered leaf spinach (810 kcal)

AVOCADO CAESAR SALAD 
Anchovies, aged Parmesan, hen’s egg, croutons (670 kcal) 
Add grilled chicken 5.75 (190 kcal)    Add Prawns 6.95 (290 kcal)

STEAK FRITES  
SERVED PINK OR WELL DONE 
“Perfect as a light lunch”  
Butcher’s steak, Koffmann fries, garlic butter,  
rocket & aged Parmesan salad (1245 kcal)

M AIN  CO URSE S

TRADITIONAL SUNDAY ROAST
Two Courses 27.50  |  Three Courses 32.50

WARM BAKED 
SOURDOUGH (V) 
Salted English butter 
4.95 (481 kcal)

710g PORTERHOUSE T-BONE +45.00 Upgrade for two people to share.  
28-day aged Campbell Brothers’ finest quality sliced beef.  Recommended Medium Rare (3135 kcal)

T R AD IT IO NAL SUNDAY ROAST
CAMPBELL BROT HE RS ’  FINE S T  QUALITY AGED MEATS
Served with Koffmann Roast Potatoes, Yorkshire Pudding, Box Tree Red Cabbage, Green Beans, Parsnip, Carrot & Madeira Roasting Juices

CAULIFLOWER CHEESE GRATIN, AGED PARMESAN 
+4.95 Upgrade (161 kcal)

PIGS IN BLANKETS 
+5.50 Upgrade (389 kcal)

Indulge by adding our

MARTINI OLIVES (VE) 
Fresh lemon, thyme,  
extra virgin olive oil 
5.50 (205 kcal)

ROAST BEEF 
(1694 kcal)

ROAST CHICKEN 
(1759 kcal)

ROAST PORK 
(1816 kcal)

ROAST RUMP OF LAMB  
+3.00 Upgrade (1755 kcal) 

THE GOVERNOR’S  
TRIPLE ROAST 
(1964 kcal)

STUFFED SAVOY CABBAGE  
À L’ANCIENNE (VE) 
(808 kcal)

SID E S Individually priced or choose any three sides for 10.00

KOFFMANN POTATOES 4.75
Fries (VE) (444 kcal)  |  Chips (VE) (364 kcal)  |  
Minted New Potatoes (V) (178 kcal)

HAWKSTONE PREMIUM BEER BATTERED  
ONION RINGS (VE) 4.75 (357 kcal)

BUTTERED GARDEN PEAS (V) 4.50 (174 kcal)

GREEN SALAD, TRUFFLE DRESSING (VE) 4.95 (52 kcal)

KING PRAWNS & GARLIC BUTTER 6.95 (290 kcal)

CREAMED LEAF SPINACH WITH  
HORSERADISH (V) 5.95 (232 kcal)

BUTTERED GREEN BEANS, 
TOASTED ALMONDS (V) 4.95 (177 kcal)

BAKED MAC & CHEESE (V) 5.75 (346 kcal)

CREAMED CABBAGE & BACON 4.95 (479 kcal)

TRUFFLE & AGED PARMESAN FRIES 5.75 (483 kcal) 




