SUNDAY BEST AT THE BEAR & RAGGED STAFF

There is nothing that defines the British like Sunday lunch - the French even call us “Les Rosbifs”.
And there is nothing like a quality Sunday roast in your local pub with family and friends.
You are heartily welcome, and the more good things you call for, the welcomer you are!

BREADS & OLIVES

Mini-bloomer & Roasted Garlic Butter 3.00 Campagnola Olives 3.00

STARTERS
South Coast Crab on Toast, Pickled Cucumber 10.50
Paté de Campagne, Sourdough, Pickles & Mustard 7.50
Avocado & Green Leaf Salad, Crushed Pine Nuts, Soft Herbs & Vinaigrette 6.75
Potted Shrimps, Shrimp Butter, Toasted Sourdough 9.75
Pea & Ham Soup, Smoked Bacon & Mint Oil 6.00
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SUNDAY ROASTS

All served with Roast Potatoes, Seasonal Vegetables,
Roasted Roots, Yorkshire Pudding & Jugs of Gravy

.

Aubrey's Dry-aged Rump of Beef 15.50
Jimmy Butler’'s Free-range Pork Rib Eye & Crackling 15.00
Roast of the Day — See Blackboard
Butternut Squash & Fennel Nut Roast 13.50

MAKE THE MOST OF YOUR ROAST
Free-range Pork & Sage Stuffing 3.50
Cauliflower Cheese 3.75
Braised Red Cabbage 3.50
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MAINS
Wild Mushroom & Roast Onion Tart, Spinach, Poached Duck Egg & Béarnaise 14.50
Carrot, Buckwheat, Pomegranate & Chickpea Salad, Toasted Seeds & Harissa Dressing 13.50
Poached & Smoked Salmon Fishcake, Hollandaise & Watercress Salad 14.50
14 Hour Braised Beef & Ale Pie, Buttery Mash, Spring Greens 15.00
28 Day Dry-aged 8oz Rump Cap Steak, Chips, Watercress Salad 21.75

SIDES

Chips 3.50 Spring Greens 2.75 Green Salad, Vinaigrette 3.50

PUDDINGS

White Chocolate & Strawberry Trifle, Mascarpone Cream 6.50
Banoffee Eton Mess, Banana, Lime & Caramelised Pecans 6.50
Super Rich Chocolate Cake, Créme Fraiche 7.00
Amarena Cherry Baked Alaska (For Two or More) 14.00

Steamed Treacle Sponge, Jug of Custard 6.50
(Takes 40 mins - please order at beginning of meal)
Selection of Jude’s Ice Creams 6.00
Choose 3 from Vanilla, Chocolate, Strawberry or Salted Caramel, Blackcurrant or Raspberry Sorbet
Spring Cheese Selection - Served with Bread or Crackers, Apple & Celery
Camembert Gillot, Rosary Ash Goat, Wookey Hole Cave-aged Cheddar, Cropwell Bishop Stilton

Board of 4 10.50 Plateof 3 8.75  Single Smidgen of your choice 3.25

Allergens: before ordering, please speak to one of our team if you want to know about our ingredients.

Children are heartily welcome and we are happy to make them simplified versions of our dishes.
If your child would like a small portion at half price, please ask us.



