
A discretionary service charge of 12.5% is added to your table. 
Please be aware that our food may contain or come into contact with common allergens. While we take steps to minimize risk and safely handle the 

foods that contain potential allergens, please be advised that cross contamination may occur. 
 

 
 

SAMPLE SUNDAY MENU 
 

The Albert’s Bloody Mary / Campari Spritz / Aperol Spritz / Negroni / St Germain Spritz 
 

STARTERS 
Sourdough, marmite butter, sea salt (v) £6.00 
Mixed vegetables soup, sourdough (v)  £7.50 
Welsh rarebit, side salad (v)   £9.00  
Padron peppers, smoked almonds (vg) (gf) £8.00 
Chicken strips, black garlic aioli  £9.00 
Hummus, tabbouleh, sumac, pitta (vg) £7.00 
Mini fish and chips, tartare sauce, lemon £9.00 
 
 
ROASTS 
Served with roast potatoes, a selection of seasonal vegetables, a Yorkshire pudding and gravy* 
 
Rib of beef       £22.50 
Lamb leg       £21.00 
Chicken supreme      £19.00 
Spiced butternut squash and mushroom wellington (vg)* £19.00 
*Add a free Yorkshire pudding? (V)  
 
 
Cauliflower cheese  £8.00 
Extra Yorkshire pudding £1.00 
 
All our meat is proudly supplied by Barratt’s of England’s Lane 
 
MAINS 
Cumberland sausage, mash, veal jus        £16.00 
Roasted aubergine, tabouleh, mixed leaf salad, house dressing (vg)    £14.50 
Lentil salad, carrots, beetroot, chimichurri dressing, pumpkin seeds (vg)    £14.00 
 
DESSERTS 
Crème Brulé, mixed berries (gf) (v)    £9.00 
Chocolate brownie, vanilla ice cream (v)   £8.00 
Ice Cream – Vanilla, Strawberry (v)    £3 per scoop 
 

What we’re drinking with Sunday Lunch: 
Rib of Beef - Man meets Mountain Malbec £37.00 

Saddle of Lamb - Pinot Noir Calusari £28.00 
Chicken Supreme - Viognier Gran Reserva £34.00 

Spiced Butternut Squash - Merlot Gran Reserva £33.50 


