
THE SUNDAY ROAST
The feeling of friendship is like that of being comfortably filled with roast beef; love, like 
being enlivened with Champagne.
Samuel Johnson (1709-1784)

WHAT MAKES SUNDAYS SO SPECIAL?
Is it the night before? Is it the night before the night before? Is it the long lie in? Is it taking 
the dog for an extra long walk? Is it watching the Grand Prix while feigning interest in the 
Sunday supplements? Is it washing the car? Is it mowing the lawn? Is it picking the kids up 
from camp? Is it the Antiques Roadshow? 

OR IS IT…
A proper Roast Dinner! You know what we mean… the Real Deal. A fantastic joint of meat,
great roast potatoes, proper gravy (like your Granny makes), your weekly allowance of veg,
a cheeky glass of red, eyeing up the last spud, using every dish, pan and pot in the kitchen
and then pretending to be asleep afterwards to avoid the washing up.

ROASTS FOR TWO
We believe that the essence of a great Sunday Roast is that it should be shared. As such all 
of our roast dinners are prepared, served and priced for two to share.
 
ROASTED LOIN OF PORK (with crackling of course).......................................................£33.00
Served with all the trimmings* and apple sauce
ROASTED WHOLE CHICKEN.............................................................................................£30.00
In the spirit of Sunday laziness, we have boned the chicken and stuffed it
with sage and onion and divided it evenly – served with all the trimmings*
ROASTED SIRLOIN OF BEEF..............................................................................................£36.00
What Sunday is all about! Cooked either medium or well done,  
served with all the trimmings* and horseradish sauce 

*Loads of real roast potatoes, tonnes of proper gravy, carrot and swede mash, buttered shredded 
cabbage and before you have to ask… Yorkshire puddings with all roasts!

A discretionary 10% service charge will be charged to parties of 6 or more.
Our dishes may contain nuts or nut traces.
www.blackhouse.uk.com



BUBBLES 		  125 ml

BELSTAR PROSECCO VALDOBBIADENE, ITALY................................................................5.50
DE CASTELLANE BRUT NV....................................................................................................8.50

WHITE WINE 	 175 ml	 250 ml

EL REY VIEJO BLANCO, La Mancha, Spain..................................................... 3.75............5.00
ALTO BAJO CHARDONNAY, Central valley, Chile.......................................... 4.25............5.50
MAAS VALLEI SAUVIGNON BLANC, Paarl,South Africa............................... 4.75............6.75
OPERETTO PINOT GRIGIO GARGENEGA, Delle Venezie, Italy................... 5.00............7.00
JOHNSON ESTATE, SAUVIGNON BLANC, Marlborough, New Zealand.... 7.00............9.25

RED WINE 	 175 ml	 250 ml

EL REY VIEJO TINTO, La Mancha, Spain.......................................................... 3.75............5.00
ALTO BAJO CABERNET SAUVIGNON, Valle Central, Chile......................... 4.25............5.50
POETA MERLOT DELLE VENEZIE, Italy........................................................... 5.00............7.00
TARQUINO SHIRAZ MALBEC, Mendoza, Argentina...................................... 5.50............7.75
PINOT NOIR L’HOSPITALET, IGP D’OC, France............................................. 5.75............8.25

ROSÉ 	 175 ml	 250 ml

TERRE FORTE SANGIOVESE ROSATO, Italy................................................... 4.25............5.75

BLACKHOUSE BLOODY MARY........5.00

Russian Standard and tomato juice with 
all the extras on the side for you to add to 
taste - Bloody perfect!

MEXICAN MARIA - HOT!!..................5.00
Mezcal Lajita tequila and tomato 
juice served long with lemon, lime, 
Worcestershire sauce, tobasco and chilli

BEER MARIE........................................5.00  
Russian Standard, tomato juice, tobasco, 
Worcestershire sauce topped with Asahi 
Super Dry

BLOODY SHAME................................3.50
Simply fresh tomato juice with all the extras 
on the side for you to add to taste

ENGLISH MARY..................................5.00
Bombay Sapphire and tomato juice served 
long with lemon, lime, Worcestershire 
sauce and tobasco

BLOODY BULL.....................................6.00
The Ultimate Bloody Mary…
Russian Standard, beef stock, horseradish, 
red wine, Worcestershire sauce, tobasco, 
tomato juice, lemon, pepper and celery

THE BLOODY MARY
Sometimes referred to as the ‘world’s most complex cocktail’, we believe the Bloody Mary 
is simply an essential part of Sunday life. Not just the ultimate “hair-of-the-dog”, but also  
a cracking drink.


