
 
 

 

 

 

 

 
 

SUNDAY F EAS TING   

IN JOS EPHINE  
 

 

Enjoy a fabulous Sunday roast sharing feast with your friends & family 

in our private room 
 

 

 

 

House smoked trout, gherkins, rye  

Black pudding croquettes & haggis Scotch eggs  

Venison tartare, English mustard, bone marrow toast  

  

  

ROAST PLATTER  

Beef sirloin, Blackface leg of lamb & rotisserie Suffolk chicken  
  

Yorkshire puddings, duck fat roast potatoes, pigs in blankets, sage stuffing 

seasonal vegetables, horseradish, mint sauce, bread sauce & rotisserie gravy 

  

  

PUDDINGS  

Plum & apple crumble, custard, vanilla ice cream  

Sticky toffee pudding, butterscotch, vanilla ice cream  

Dark chocolate tart, whipped créme fraîche  

  

British cheeseboard (supp 8 pp) 
  

  

  

2 COURSES 36 pp /  3  COURSES 42 pp  

 

All starters, roasts & puddings are served to your table to share ‘feast style’ 

Menu available for groups of 4 or more on prior booking 

Fish, PB & V options available from the Sunday á la carte menu 
 

 

 

 

(PB) - Plant Based | (V) - Vegetarian | Caution – all game dishes may contain shot. Though every care has been taken to remove 

them, some dishes may also contain small bones. Our dish names don’t always mention every ingredient, so please let your server 

know if you have any allergies or dietary requirements. All prices include VAT. 12.5% service charge will be added to your final bill. 
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