
Roast’s  
at The Holly Bush 

On Sundays, we open our doors to serve a traditional British roast dinner with all the trimmings and a crackling fireplace. 

All our meats are chosen for their quality and distinctive character, cooked to perfection, and served with crisp roast potatoes, Yorkshire 

puddings, seasonal greens, and root vegetables, with a selection of  additional sides available to complement your meal.  

 

 

To Start 
 

Prawn Cocktail. Atlantic prawns and crayfish tails in a classic Marie rose sauce with crisp iceberg lettuce & £7.50 
 

Chicken & Confit Duck Terrine.  Served with warm sourdough toast and our roast onion & herb chutney £7.00 

 

Ham Hock & Pea Soup. Pulled slow braised ham hock finished with peas, cress pesto and warm bread & butter. £5.95 
 

Crispy Spring Vegetable Fritters. Served with citrus & Champaigne mayo (vg) £5.50 
 

Rosemary Focaccia & Olive Oil.  Our garden rosemary baked focaccia with virgin olive oil & smoked sea salt. £4.95 
 

 

Roast’s…  
35 Day Aged’ Slow Roasted Top Side of  Longhorn Beef  £24.90 

35-day dry-aged topside from heritage Longhorn cattle, roasted to a tender medium rare. Served with smoked marrow-braised onions, beef  

gravy and a lightly whipped fresh cream and horseradish root. 
 

Succulent Tamworth Pork Loin £21.00 
Slow roasted Tamworth pork belly, served with a sage & onion stuffing, chicken jus and Bramley apple sauce. 

 

 

Free Range Roast Chicken Breast £22.00 
Free range British chicken, basted with butter, herbs and garlic. Served with sage & onion stuffing and a traditional bread sauce. 

 

Roasted Beetroot & Butternut Squash Wellington £21.90 (vg) 
Herb roasted beets & squash with a bay and thyme sauce, encased in a layer of  sage & onion stuffing and a crisp short crust pastry.  

Served with a vegan gravy. 
 

A Trio of  Meats £29.00  
Roasted beef, pork & chicken, served with all traditional accompaniments. 

 

Sides & Extras:   Pigs in Blankets £3.50 | Cauliflower Cheese £5.95 | Yorkshire Puddings £2.95 | Gravy £3.00 

Four Cheese Mac & Cheese £5.95 | Roasties in Jus £4.00 | Greens or Roots £3.95 | Braised Red Cabbage £4.50 

 

 

Sweets & Desserts… 
For our roast menu, we have chosen some true classics to finish your meal. 

 

Bramley Apple Crumble Served with Custard £   

Sticky Toffee Pudding & Custard £5.95 

Double Baked Chocolate Brownie Served with Custard or Vanilla Ice Cream £5.50 

Classic Cheese Board. Bevaule Blue, Westcomb cheddar and Paysen Brenton Brie, served with salted crackers, 

grapes, celery and a roast onion & herb chutney £8.50 

 

 


