DOVETALE SUNDAY ROAST

FROM THE RAW BAR

3 Achill Oysters & Bloody/Virgin Mary 25/19
Tabasco, lemon & mignonette dressing

TO START

White onion velouté 12
Black truffle creme fraiche

Dovetale steak tartare 21
Pickled trompettes & watercress

Burrata 19
Pickled winter tomatoes & Oil of life

Paté de campagne 21
Gherkins & toasted sourdough

Whiskey & soy cured salmon 52
Cucumber, dill & lemon

MAINS

Roast Black Angus beef 45
Horseradish cream & watercress

Roast Somerset chicken 32
Bread sauce & sausage stuffing

Cauliflower steak 22
Yeast & grenobloise

All roasts served with roasties, yorkies, heritage carrots, steamed
greens & gravy

Grilled butterflied Cornish seabream 34
Tardivo & clementine

Potato gnocchi 36
Black winter truffle & aged parmesan

SIDES

8
Dovetale fries

8
Winter leaves & roots, sunflower seeds, yeast & maple dressing

9
Pigs in blankets

10

Truffled cauliflower cheese

DESSERTS

Knickerbocker trolly

Mum’s sticky toffee pudding, vanilla ice cream & salted caramel sauce
Apple & raisin pie, vanilla ice cream & caramel sauce

Jam roly-poly, vanilla custard

Four Neal’s Yard dairy British cheeses

SWEET WINE BY THE GLASS 75ML

2019 Laperye La Magendia Jurangon | France

2018 Pieropan Recioto di Soave Le Colombare | Veneto

2020 Pierre Menard Cosmos Faye D’Anjou | Loire Valley

2018 Klein Constantia Constance Muscat | South Africa (Coravin)

2002 Chateau d’Yquem | Sauternes (Coravin)

FORTIFIED WINE BY THE GLASS 75ML
NV Bodegas Cesar Florido Fino En Rama | Chipiona
2018 Dirk Niepoort Late Bottle Vintage | Porto

NV Dirk Niepoort Tawny 20 Yr | Porto

2003 Dirk Niepoort Vintage | Porto

Children menu available upon request.
Vegan menu available upon request.
Should you have any food allergies, intolerances or dietary restrictions please let our team know

when placing your order.
A £5 cover charge per person applies.

22

24

40

70

23

32

A discretionary service charge of 15% will be added to the total bill.All our prices are inclusive of VAT



