
All roasts are served with Roast potatoes,  braised
red cabbage, three other seasonal veg, Yorkshire

pudding, and gravy 

chocolate sundae    £8.50 (Ve) 
Parsnip sticky toffee pudding, stout toffee sauce,

vanilla ice cream   £8.50
Selection of ice creams and sorbet  £4

(Vanilla*  /  double chocolate* /  strawberry / raspberry ripple /  mint choc chip
/ salted caramel / elderflower sorbet / Sicilian lemon sorbet 

*vegan option also available)

Slow roast organic squash, stuffed with seitan,
lentils and mushrooms. Served with mushroom

miso gravy and redcurrant jelly  £16 (Ve)
Or

Roast organic chicken for the table,  with sage
and apple stuffing, bread sauce 

Half chicken for 2    £45 
Full chicken for 4    £90 

(22.50 per person) 
Or 

Wild venison from oxygen conservation
estates,  slow cooked and rare roast loin, with

horseradish sauce and redcurrant jelly £18
Or

Roast organic pork shoulder, sage and apple
stuffing, bramley apple sauce  £18

M A I N

F O R  A F T E R S

S U N D A Y  R O A S T  M E N U



“  A t  O x y g e n  H o u s e  w e  r u n  p l a n e t  p o s i t i v e
k i t c h e n s  t h a t  c a r e  f o r  o u r  e n v i r o n m e n t ;

d e l i v e r i n g  d e l i c i o u s ,  n o u r i s h i n g  a n d  o r g a n i c
f o o d ,  t o  i n s p i r e  c o n s c i o u s  l i v i n g  a n d

s u s t a i n a b l e  c h a n g e ”

W e  b e l i e v e  y o u  c a n  h a v e  t h e  m o s t  d e l i c i o u s
S u n d a y  r o a s t  a n d  b e  m i n d f u l  o f  i t s  i m p a c t  o n

t h e  p l a n e t ,  a n d  w i t h  y o u r  h e l p  w e  a r e  g o i n g  t o
p r o v e  i t .

F r o m  S e p t e m b e r  w e  w i l l  b e  r u n n i n g  f o r t n i g h t l y
S u n d a y  r o a s t s  a t  t h e  F i v e  B e l l s  C o m m u n i t y

p u b ,  f e a t u r i n g  t h e  b e s t  s e a s o n a l  o r g a n i c
p r o d u c e  w e  a i m  t o  c r e a t e  t h e  c o u n t r i e s  b e s t

r o a s t  w i t h i n  t h e  n e x t  t w o  y e a r s .  


