OLD MARKET HOUSE

BRIXHAM

SUNDAY ROASTS

All roasts are served with a Yorkshire pudding (zon vg), rosemary & sea salt
roasted potatoes, parsnip, seasonal vegetables, cauliflower cheese, and a rich gravy.

BRIE, CRANBERRY & MUSHROOM WELLINGTON 16.0
Baked flaky puff pastry Wellington filled with a sautéed thyme, garlic &
mushroom, Brie & cranberry sauce.

APRICOT & CHESTNUT ROAST 16.0
A rich blend of apricots, chestnuts, mixed nuts, herbs, and vegetables. Slowly
oven roasted.

WEST COUNTRY BEEF 18.0
Tender roasted topside of West Country beef, served pink.

SLOW-BRAISED LEG OF LAMB 20.0
Low and slow-braised leg of West Country lamb.

ROASTED BELLY OF PORK 17.0
Slow roasted rolled pork belly with salt & pepper crackling.

EXTRAS

+ Yorkshire pudding 1.00
+ Extra side of pigs in blankets 4.50
+ Extra side of rosemary & sea salt roast potatoes 3.50

+ Extra side of cauliflower cheese 3.50



