ST.ELLI'S BAY =

Sunday Lunch

Starters
Beetroot carpaccio, whipped Crab au Gratin, herb croute, citrus Monkfish scampi, gochujang
feta, tomato salsa, pickled crumble, lemon & chives 11.95 mayonnaise, pickled cucumber,
cucumber, roasted artichoke 9.50 soy & sesame seeds 10.75
(vg-available) Char Siu Pork, padron pepper,

sweet gochujang aioli, asian slaw,
kombu powder 10.50

Mains

Roast chicken supreme, stuffing, beef tallow roasties, gravy 23.95
Pork belly, Yorkshire pudding, beef tallow roasties, gravy 23.95
Striploin of beef, Yorkshire pudding, beef tallow roasties, gravy 24.95
Home made nut roast, seasonal vegelables, gravy & roasties (vg) 20.95

All the above dishes are served with a side of seasonal vegetables & cauliflower cheese

Baked salmon, hoisin'glaze, coconut & mussel broth, saffron potatoes, pickled ginger 23.95

St.Elli’s fish & chips, chunky dill tartare, mashed marrowfat peas 22.95

Seasonal veg 5.95 / Chips 5.75 / Cauliflower Cheese 5.75 / Yorkshire pudding 1.50 / Stuffing 2.00

Desserts
Chocolate & pistachio tart, Assorted home Espresso & Martini crema
zabaglione gelato, made gelato or sorbet 9.50 catalana, ,amaretti biscotti,
fresh berries 10.25 vanilla gelato 10.00

IMPORTANT - Food Allergies and Intolerances: Allergen info is obtained by asking member of staff. Our menu descriptions do not list all of the ingredients included in the dish. Due to how
ingredients travel and are stored we cannot guarantee allergen free food and we cannot be held responsible for any cross contamination that might occur. Due to market conditions beyond
our control, dishes and prices may need to change from time to time. All prices are in £-British Pounds. All dishes are subject to availability and we reserve the right to remove or amend any
dishes or prices without prior notice. All tips go straight to your waiter. Some of our cooking oils contain GM. Please note: Your booking ensures that a table will be available to you for a





