
f o o d w e l l
By Day

SundayLunch



Small Plates

Cauli  Hot Wings 7 
Golden crispy cauliflower wings with  
buffalo dunking sauce ve gf

Flamed Yakitori  Chicken Skewers  9 .5 
Crispy chicken, thick peanut Penang sauce,  
sour Thai slaw & crushed nuts

Burrata  9 .5 
Sticky fig, baby beets, hazelnuts, lemon,  
herb oil, crisp radishes v

Tempura Prawn   10 
Light, crisp king prawns with lime  
& sriracha dipping mayo 
 
 
 

F o o d W e l l  Favourites

F o o d w e l l  Burger  14 
Chargrilled rib & chuck beef burger, toasted  
brioche bun, Spiced Ketchup, grilled cheese,  
sliced avocado, green salsa, golden French fries

Hot Bird Burger  12 
Crispy fried chicken on toasted superfood brioche,  
sriracha mayo, avocado, sour Thai slaw & crispy  
onions, served with golden French fries

Coconut Chicken Katsu Curry   14 
Crispy golden chicken with our coconut curry sauce,  
rainbow vegetable noodles, pickled ginger & sesame

sicil ian rigatoni  pasta alla norma  12

Tender rigatoni pasta with a rich garlic San Marzano  
tomato sauce, grilled courgette, aubergines, lemon  
zest & basil ve

sicil ian gamberoni  rigatoni  pasta alla norma  14 
Grilled king prawns, tender rigatoni pasta with a rich garlic  
San Marzano tomato sauce, grilled courgette, aubergines,  
lemon zest & basil

Poke Bowls 9.5 
Watermelon radish, spiralised veg, pickled cabbage,  
brown sushi rice, avocado, pickled ginger & chargrilled  
pineapple ve gf

Add Proteins

Nibbles 

Nocellara Olives  4 .5 
Over ice ve gf

Baked Sourdough 4 
English rapeseed oil & aged 
balsamic ve 

Steamed Edamame 4.5   
Shichimi pepper, Maldon  
sea salt ve gf

fresh Chunky  6 .5 
Guacamole    
Corn chips ve gf

smooth  6 .5 
Whipped Hummus  
Green harissa & hand 
stretched flatbread ve 

  

      meat freeplant

ve vegan 
v vegetarian 
gf gluten free

crispy tofu ve gf  4  

satay chicken gf  4  

halloumi v gf  4   

tuna gf   6



Roasts
Roast Rump of  English Beef 15 
Roast beef, buttery carrot & swede mash, giant Yorkshire pudding,  
crunchy roast potatoes, mixed greens, charred hispi & red wine gravy

Roast Garlic  &  Herb Chicken  15 
Roast chicken with crispy skin, buttery carrot & swede mash, giant Yorkshire  
pudding, crunchy roast potatoes, mixed greens, charred hispi & red wine gravy

Roast Spiced Cauliflower  12.5 
Charred cauliflower, carrot & swede mash, crunchy roast potatoes, mixed greens,  
charred hispi & red wine gravy ve gf 
 
 
 

Sides
Tenderstem broccoli   5 
Romesco, smoked almonds ve gf

Maple roasted heritage carrots  5 
Coriander & garlic crisps ve gf

Steamed brown sushi  rice  4.5 
Miso & crispy shallots ve

French fries ve gf 4

Aspen fries 5 
Parmesan & truffle v gf

seasonal salad  4 .5 
French dressing ve gf  
 
 
 

desserts
sticky toffee pudding 7 
Miso & kaffir lime caramel & vanilla ice cream v

tiramisu  7  
Vanilla cheesecake, espresso gel, Chantilly cream,  
sponge fingers, chocolate sorbet v 

black rice pudding  7 
Coconut, molasses, roasted pineapple ve gf

cherry pavlova  7 
Crisp meringue, cherry compote, Chantilly cream v 

seasonal cheese plate 9 
With traditional accompaniments

selection of  5  ice  creams & sorbets   5 
With seasonal fruits ve gf



PLEASE MAKE YOUR SERVER AWARE OF  ANY ALLERG IES .  
ALL  TABLES ARE SUBJECT TO A  D ISCRET IONARY SERVICE  CHARGE OF  10%
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