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Make Sundays memorable with a comforting roast at ava steakhouse served in our 
warm, stylish setting, our sunday roast menu brings together premium meats, crisp 
roast potatoes, yorkshire puddings, seasonal vegetables and rich gravy perfect for 
family gatherings, relaxed lunches and special weekend celebrations.    

       
BEEF WELLINGTON £90 (2 per)
Prime beef fillet layered with wild mushroom duxelles and spinach, then wrapped 
in delicate golden puff pastry and baked until beautifully crisp. Designed for two 
to share, this classic centrepiece is rich, elegant and full of deep, savoury flavour. 
Served with seasonal vegetables, creamy mash and rich gravy.

ROAST BEEF £26                                                                                           
Grass-fed beef, slow roasted until tender and carved to order. A rich and comforting 
Sunday classic with deep savoury flavour, finished with proper gravy for a traditional 
roast experience.

HALF ROAST CHICKEN £24
A succulent half chicken roasted until golden on the outside and juicy within. 
Simple, hearty and full of flavour, it is served with all the classic Sunday roast 
accompaniments for a comforting weekend favourite.

ROAST LAMB SHANK £29
Tender lamb shank slow cooked until the meat falls naturally from the bone. 
Rich, warming and deeply flavoured, it is a generous roast choice served with 
traditional trimmings and a full-bodied gravy.

NUT ROAST £22 (V. N)
A hearty vegetarian nut roast made with a savoury blend of nuts, grains, herbs and 
seasonal vegetables. Baked until firm and flavourful, it offers a satisfying meat-free 
roast option with comforting texture and rich, earthy notes.

All roast dishes are served with crispy roast potatoes, traditional Yorkshire pudding, 
honey-glazed seasonal vegetables and rich gravy.

FISH & CHIPS £25 
Crisp golden battered fish, cooked until light and flaky inside, served with chunky 
hand-cut chips, garden peas, tartare sauce and fresh lemon. A classic favourite with 
a generous steakhouse finish.

CAULIFLOWER CHEESE £9                                                                                       
Tender cauliflower florets baked in a creamy cheese sauce until bubbling and 
golden. A rich, comforting side that pairs perfectly with roast meats and gravy.                               

EXTRA: Yorkshire Pudding £1, Roasted Potatoes £5.50, All Roast Trimmings £7.50

FOOD ALLERGIES AND INTOLERANCES 
Please speak to our staff about the ingredients in your meal when making your order. Please inform us of any food allergies.

                  A discretionary service charge of 10% will be added to your bill. All price is included 20% VAT


