
 
THE AXE SUNDAY food menu 

 
Please order at the bar 

 
 

Small Plates 
Padron peppers with Maldon salt (vg) – £5.5 

Sweet potato chips - £4 with guacamole (vg)  - £6 
Boquerones w/ preserved lemon and parsley - £5 

Baked sardines with lemon & parsley breadcrumbs - £6.5 
Freekeh, feta, mint and pomegranate salad with balsamic dressing & smoked paprika almonds (v)  - £6.5 

Burratina with heritage tomatoes, tapenade & truffle oil - £7.5  
 

 
Large Plates 

Salad Lyonnaise; Ham Hock, new potatoes, tomatoes, croutons, poached egg & wild garlic dressing - £12 
Handmade Gnocchi with courgette, sun-dried tomato pesto, sage & pine nuts (v) - £12 

Caesar Salad- poached chicken, romaine lettuce, bacon, soft egg, parmesan, croutons & Caesar dressing - £13 
Whole baked plaice with samphire, brown shrimp and cucumber - £16 

 
 

Sunday Roast 
Nut roast with roast potatoes, hispi cabbage, carrots, mushroom gravy, 

Yorkshire pudding (v) (vegan without the Yorkie) - £13.5 
Medium-rare beef rump, roast potatoes, hispi cabbage, carrots, gravy, horseradish crème fraiche, Yorkshire 

pudding - £16.5  
Gloucester Old Spot pork belly, roast potatoes, hispi cabbage, carrots, gravy, apple sauce, Yorkshire pudding - 

£16 
 
 

Sharing Roast 
12 hour braised Salt Marsh lamb, roast potatoes, braised peas, carrots, gravy,  

mint sauce, Yorkshire puddings – Shoulder, serves (3/4) - £50 / Neck, serves (2) - £30 
 
 

Sides 
Cauliflower Cheese (v) - £4 / Roast potatoes (v) - £4 / Braised peas - £4 / Buttered carrots (v) - £3 

Buttered greens (v) - £4 
Extra Yorkie (v) - £1 / Extra gravy jug – 80p 

 
 

Desserts 
Panna Cotta with salted caramel sauce - £6 

Peach Melba – vanilla ice cream, peach, raspberry coulis, pine nut brittle - £6 
Warm chocolate & blueberry fondant & vanilla ice cream - £6 

 
 
 

Please notify us if you have any dietary requirements or ask a member of staff for full allergen information 


