
SUNDAY ROAST
Served 12.01pm until 4.01pm every Sunday

T H E  H O U S E  O F  B O TA N I C A L S  I S  AVA I L A B L E  F O R  V E N U E  H I R E
botanical-events@mr-foggs.com

020 7590 5256   W W W. M R- F O G G S . C O M

STA RTE R S
A S PA R AG U S  & P OAC H E D  E G G  £ 6 . 5 0

Blanched asparagus served with Burford Brown poached egg, tarragon hollandaise and smoked paprika

P O R K  & P I STAC H I O  TE R R I N E  £ 7 . 5 0

Pork and pistachio terrine, served with home-made chutney and sourdough bread

R OA ST B E E F  £ 1 6 

Rib Eye cut, roast potatoes, romanesco broccoli, roast chantenay carrots,  
roast parsnips, Yorkshire pudding and gravy   

R OA ST BA BY C H I C K E N  £ 1 4 . 5

Baby chicken, roast potatoes, romanesco broccoli, roast chantenay carrots,  
roast parsnips, Yorkshire pudding and gravy 

CAU L I F L OW E R  STE A K  A N D  M A S H  £ 1 1 . 5

Seasoned and roasted caulif lower, mashed potatoes, romanesco broccoli,  
roast chantenay carrots, Yorkshire pudding and veggie gravy

S I D E S
E XTR A  V E G ETA B L E S  £ 3

Carrots and parsnips

E XTR A  P OTATO E S  £ 3

D E S S E RT
R E D  W I N E  P OAC H E D  P E A R  & C R U M B L E  £ 5

Red-wine poached pear, red wine sweet jus topped with crumble

O L D  FA S H I O N E D  PA N NA  COT TA  £ 5 . 5

Bourbon-based panna cotta, topped with orange liqueur jelly


