
FOR THE TABLE 
 
Roasted Roots GF* �  6.5  
Seasonal roasted root vegetables with maple 
dressing

Baked Cauliflower Cheese �  6.5  
Mature cheddar sauce, roasted cauliflower, herb 
crumb

Buttered Greens GF* �  5 

Roast Potatoes GF* �  5

SUNDAY

ROASTS 
 

UNLIMITED GRAVY | SERVED WITH ROAST POTATOES, GLAZED 
VEGETABLES, BUTTERED GREENS

Dry Aged Rump Of Beef GF* �  24  
Slow-roasted dry aged rump loin, basted with garlic 
and thyme beurre noisette 

Half Roast Chicken GF* �  22 
Butter basted chicken supreme, cooked on the bone 

Roast Norfolk Loin of Pork on the Bone GF* �  24 
Free-range Norfolk pork loin, marinated in herbs 
& garlic, and roasted on the bone with crackling & 
Bramley apple sauce

Acorn Squash & Spinach Tart Tatin VE �  18.5 
Flaky puff pastry case stuffed with spiced acorn 
squash, spinach & pumpkin seeds

Roast

SWEETS
Sticky Toffee Pudding VE/GF �  9 
Served with vanilla ice-cream

Chocolate Brownie VE �  9 
Served with chocolate sauce and vanilla ice-cream

Burnt Basque Cheesecake GF �  10  
Served with mixed berry compote & fresh 
strawberries

Apple Pie V �  9 
Served with caramel sauce and a choice of vanilla ice-
cream or custard

Ice Cream �  3.5  
Vanilla / Chocolate

Sorbet �  3.5  
Lemon / Raspberry / Mango



THEPRINCELONDON

Please always inform your server of any allergies or intolerances before 
placing your order. Not all ingredients are listed on the menu and we 
cannot guarantee the total absence of allergens. Adults need around 

2000 kcal a day 

12.5% discretionary service charge will be added to table service bills
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