TEN DEGREES

AT MARKET STREET

MOTHER’S DAY SUNDAY LUNCH

Served Sunday 15th March, 12-3.30pm (includes a gift for mum)

3 COURSES - £45 per person

TO START

Leek & potato soup (v)
Confit leek, focaccia (gif | pb on request)

12-hour braised beef shin “lasagna”
Celeriac, Parmesan

Smoked mackerel rillette
Horseradish, buttermilk, herb crackers

SUNDAY ROASTS

All roasts are served with crispy roast potatoes & Yorkshire pudding,
luxurious cauliflower cheese, seasonal vegetables & bottomless gravy

Chargrilled chicken breast with sausage meat stuffing
Roast striploin of Welsh beef with horseradish sauce
Confit pork belly with roast apple sauce
3 meat roast (beef, pork & chicken) +5

Chargrilled venison haunch with red cabbage purée

(Served medium rare)

House-made vegetarian wellington and vegetarian gravy (pb)
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Traditional fish & chips

Beer battered haddock, skinny fries, tartar sauce & lemon

TO FINISH
Chocolate brownie, salted caramel, popcorn

Sticky toffee pudding, miso butterscotch, vanilla

Apple crumble, almond, créme anglaise

We are a fresh food restaurant & food is cooked to order. Most dishes can be changed or modified to cater for dietary requirements, please
speak to your server for more details. Please inform your server of any allergies or intolerances before ordering. Not all ingredients are listed
& we cannot guarantee the total absence of allergens. All prices are inclusive of VAT. A 10% discretionary service charge is added to all bills.



