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All  served with roast  spuds & carrots,  buttered greens ,  caul if lower cheese,  butternut
squash mash ,  Yorkshire pudding & gravy.

ROASTS

MAINS

PUDDING
Chocolate brownie & salted caramel sundae,  salt  caramel  ice cream (v)  9.75
Spiced apple crumble  with custard (v)  8 .50
Sticky toffee pudding,  toffee sauce,  vani l la  ice cream (v)  7 .50
Vintage Cheddar,  Stilton & Cornish Brie,  chutney,  celery,  crackers (v)  12.50

Mini puds  (v)  -  chocolate brownie or  st icky toffee pud with any hot  drink 7 .00

Ice cream & sorbet 2.75 a scoop
Vanil la  /  Vani l la  (vg)  /  chocolate /  strawberry /  salt  caramel  /  lemon (vg)  /  raspberry (vg)

Please let a member of staff know if you have any allergies or dietary requirements

Sundays at...

Nasi Lemak with Beef Rendang  -  Fragrant coconut r ice served with slow-cooked,
deeply spiced beef  rendang,  accompanied by tradit ional  s ides of  sambal ,  cr ispy
anchovies,  peanuts,  and a hard-boi led egg 20.50
 

Malaysian Curry Laksa  -  A heartwarming bowl of  noodles submerged in a r ich,  spicy,
and creamy coconut curry broth,  topped with tofu puffs,  prawn,  chicken,  f ishcake,  bean
sprouts,  and herbs 17 .75

Nasi Lemak Curry Chicken with potatoes  -  A Malaysian favorite  featuring aromatic
coconut and pandan r ice paired with aromatic  chicken and curry sauce 15.95

Prawn crackers with sweet chilli dipping sauce 2.00pp
Roti Canai - unleavened, flaky flatbread with a potato curry dipping sauce (v) (pb) 7.00
Chicken thigh satay skewers, peanuts, cucumber 9.25
Vegetable spring rolls, sweet chilli dipping sauce (v) (pb) 8.95
House speciality Salt & Pepper recipe with chilli, spring onion & crispy garlic
Squid 12.95  /  Silken Tofu (v) (pb)  8.95  /  Chicken wings 9.95
Sesame prawn toast, sweet chilli dipping sauce  11.50
Asian kitchen sharer - satay chicken, sesame prawn toast, spring rolls, salt and pepper tofu, honey glazed
ribs 10.50 pp

Roast sharer for 2:  porchetta,  lamb shank,  sage stuff ing,  s ir loin of  beef  62.50
Lamb shank ,  rosemary gravy 27.00
Porchetta ,  crackl ing,  apple sauce 21 .00
Sirloin of beef (served pink unless requested) 24.00
Butternut squash, ,  feta & spinach pithivier (v)  18.50 (vg avai lable)
 

 Buttered mash,  cr ispy onions & meat gravy 5.00  /  Pigs in blankets  5 .50
 Sausage,  sage & onion Stuffing 4.00 /  Roast spuds and gravy 5.50

https://www.instagram.com/albertarmsesher/

