
SUNDAY MENU



Roast rib of  beef, braised ox cheek & sliced roast beef  served with 
fresh vegetables, beef  dripping roast potatoes, Yorkshire pudding 
& gravy

SUNDAY ROASTS
£17.95

Slow roast pork belly served with fresh vegetables, beef  dripping
roast potatoes, Yorkshire pudding, gravy & apple sauce

£15.95

Braised lamb shoulder served with fresh vegetables, beef   
dripping roast potatoes, Yorkshire pudding & gravy

£16.95

Vegetable roast dinner served red onion & rosemary  
vegetarian sausages, fresh vegetables, roast potatoes,  
Yorkshire pudding & gravy V

£14.95

SIDES
£4.95CAULIFLOWER CHEESE V

£4.95FRESH VEGETABLES V

£2.95JUG OF GRAVY

£4.95BEEF DRIPPING FRIES V



Bitterballen
Mini Dutch style ham hock and Cheddar croquettes served with 
English mustard

BEER SNACKS
£8.95

CAULIFLOWER BUFFALO NUGGETS VEGAN

Lightly spiced and coated cauliflower florets with a coriander pesto
£7.95

JERK CHICKEN WINGS & THIGHS HOT HOT HOT!  GF

A combination of  jerk marinated chicken wings and thighs 
with chive sour cream and celery sticks

£8.95

Scoff Dirty Fries GF

Beef  dripping fries topped with eight hour braised beef  brisket, 
Red Leicester, mature Cheddar, mild chillies and spring onions

£10.95

Soup of the day
Please ask for today’s soups which are served with 
toasted sourdough.

£7.95

HOME SMOKED MACKEREL PATE
Served with toasted sourdough, horseradish butter and 
pickled gherkins

£8.95

PORK BELLY BITES GF

Cider glazed pork belly served with apple sauce
£8.95



BURGERS
THE SCOFF BURGER
Scoff Kitchen beef  burger with bacon jam and Red Leicester 
served with beef  dripping fries

£15.95

TISPY TEXAN BURGER
Beef  burger topped with braised beef  brisket, mature Cheddar,  
chilli slaw and pickled gherkins served with beef  dripping fries

£16.95

PIRI PIRI HALLOUMI BURGER V
Marinated crispy coated halloumi topped with lightly pickled red 
peppers and caramelised onions served with skin on fries

£15.95

BEAN BURGER VEGAN

Fava bean, tomato, basil & garlic burger patty topped with cheese 
served with skin on fries

£15.95

CHOCOLATE BROWNIE VEGAN

Served with honeycomb, caramel sauce and vegan vanilla ice cream
(if you would prefer regular vanilla ice cream just ask!)

DESSERTS
£6.95

Blackberry Posset GF

Topped with meringue, lemon curd and winter berry coulis
£6.95

Rum and Raisin Bread and Butter Pudding  
Served with custard AND vanilla ice cream 

£7.95


