
c r e a t e  y o u r  o w n
slow-cooked beef brisket   £18.99

 Melt-in-the-mouth beef brisket, 
slow-cooked for 6 hours in red wine 

and fragrant herbs. Finished with punchy
horseradish and wrapped in Lillian’s giant

Yorkshire pudding.

apple cider pulled pork   £16.99
 Succulent pork shoulder, slow-cooked in

apple cider with thyme, rosemary, and
garlic. Topped with a dollop of classic

apple sauce and wrapped in Lillian’s giant
Yorkshire pudding.

blonde ale roast chicken  £15.99
 Juicy roast chicken cooked in Lillian’s

blonde ale and Madeira wine, paired with
homemade stuffing and sweet piquillo

pepper jam, all wrapped in Lillian’s giant
Yorkshire pudding.

Lillian's
Sunday Roast Boards

  Create your own indulgent Sunday Roast board

Choose your giant Yorkshire Pudding

Then pick TWO sides

           Homemade bottomless gravy... Because one jug is never enough 

sides (perfect for sharing… or not)
Pigs in Blankets   5.95

Cauliflower Cheese with truffle oil & Parmesan   5.95
Tenderstem Broccoli with garlic butter£ 5.25

Honey-Glazed Chantenay Carrots  4.50
Crispy Homemade Roast Potatoes   5.95

Kale   4.50
Green Beans   4.50

Brussels Sprouts (They’re not just for Christmas!)   4.95


