N\
\

CREATE YOUR OWN

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.

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.

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.

PIGS IN BLANKETS 5.95
CAULIFLOWER CHEESE WITH TRUFFLE OIL & PARMESAN 5.95
TENDERSTEM BROCCOLI WITH GARLIC BUTTER 5.25
HONEY-GLAZED CARROTS 4.50
CRISPY HOMEMADE ROAST POTATOES  5.95
BRAISED RED CABBAGE 4.50
LEEKS WITH MUSTARD CREAM & BACON 4.50
GREEN BEANS 4.50




	Lillian's
	Sunday Roast Boards
	create your own
	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.
	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 Carrots  4.50 Crispy Homemade Roast Potatoes   5.95 BRAISED RED CABBAGE  4.50 leeks with mustard cream & bacon  4.50 Green Beans   4.50


