
SUNDAY MENU

STARTERS
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Chilli sauce n' mint yoghurt
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Panko breaded calamari rings, sriracha mayo, lime
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Pulled confit duck leg, whole orange purée, salad garnish

Starter Platter enough for two people  24
Duck bon bons, crispy calamari and grilled Teriyaki pork belly with crackling, Sriracha mayo and

orange purée

TRADITIONAL ROAST

Signature Steak Roast  22
Picanha steak, red wine and rosemary gravy

Chicken Supreme  20
Honey & confit garlic, apple cider gravy

Pork Belly  20
Slow roasted over night, apple cider gravy,

crackling

Chestnut Roast  20
Rice, mushrooms n' pumpkin seeds,

vegetarian gravy

DNA Sunday Duo  29
Choose any two meats served with all the trimmings and propper gravy

All roasts are served with roasted potatoes, potato gratin, herb n' apricot stuffing, Yorkshire
pudding, medley of seasonal vegetables n' proper gravy

Potato gratin With creamy cheese sauce to share  6.90

Children's Roast  15
Roasted potatoes, Yorkshire pudding, tenderstem broccoli n' gravy

- Fish of the Day (ask your server for option)  24


