
Our commitment toward sustainabili ty is ref lected in our product sourcing. Many of our products ( including our coffee, f ish, meats, produce and 
dairy) come from local and/or fair trade suppliers.  

For any dietary requirements, food allergies or specif ic a lteration to any dish,  please speak to one of our team members for assistance.  
(ve) Denotes that the dish is vegan. (vg) Denotes that the dish is vegetarian.  

All pr ices are inclusive of VAT. A discretionary service charge of 12.5% wil l be added to your bil l  

@BERNERSTAVERN 

 

S U ND AY  R O AS T  M E NU  
2  C o u r s e  S e t  M e n u  £ 4 5  
3  C o u r s e  S e t  M e n u  £ 5 5  

F r o m  1 2 p m  t o  3 p m  
 

T O  S T A R T  
 

Clear chicken broth, spring vegetables, 
confit chicken leg, trofie pasta, basil pesto 

 
Berners Tavern pork and pistachio pie, 

 bread and butter pickles, piccalilli, mustard 
 

Buccleuch Estate beef tartare, 
black garlic and marmite butter, chanterelle mushrooms, 

miso egg yolk, sourdough bread 
 

Berners Tavern house salad, salt beef brisket, 
poached egg, sundried tomatoes, 

French beans, ranch dressing 
 

Prawn cocktail, lobster jelly, 
avocado wasabi puree, crispy shallots 

 
 

 
 
 

T O  F O L L O W  
 

All served with roast potatoes, Yorkshire pudding, buttered sugar snaps, baby Chantenay carrots 

Buccleuch Estate sirloin, roasted onion, caramelized onion purée 
 

Slow-cooked Dingley pork belly, roasted cabbage, pineapple ketchup 
 

Herdwick lamb saddle, roasted aubergine, baby gem salad 
 

Cornish BBQ monkfish, mashed potatoes, royal blue prawns, brown butter sauce 
 

“Zero waste” roasted broccoli steam, spring greens, 
wild garlic and broccoli puree, saffron orzo pasta (ve) 

 
 

 
 
 

T O  F I N I S H  
 

Rhubarb and crème fraiche mousse, vanilla tuile, 
poached rhubarb, blood orange, 

rhubarb rose sorbet  
 

Vegan chocolate & olive oil Pave, biscuit, hazelnut & orange ice cream  (ve) 
 

Crème caramel, Pedro Ximenez raisins, clementine granit  
 

Peach and almond Alaska, 
flamed with Calvados & garnished with 

almond nibs, ruby chocolate, amaretti, freeze dry yoghurt, peach and thyme sauce 
serves two  (vg) 

 
Selection of British cheeses with Membrillo jam, 

grapes and fig chutney   (vg) 
 

Sorbet selection  


