
SUNDAY LUNCH
Chilli-marinated Gordal olives                     5
Holy Grain sourdough, wild garlic butter                 6.7
Grilled flatbread                     4
Whipped smoked feta, broad beans, mint, honey                    7
Beetroot borani, Gorgonzola, dill, toasted seeds                  7.5
Babaganoush, za’atar, spring onion                      7

I N D I V I D U A L  R O A S T S

Slow-cooked rump of Lancashire beef               29
Garlic and thyme-roasted Cumbrian chicken               29
12-hour crispy pork belly                 29
Curried sweet potato & kale pie                     22

S I D E S
Pigs in blankets, honey-mustard glaze             9
Cauliflower cheese                   6.5
Extra bowl of roasties                    5
Stuffing balls, Cumberland sausage, sage, apricot               9 
½ pint 48-hour beef gravy              6
½ pint vegan gravy (Ve)              3

D E S S E R T S
Tonkamissu, tonka bean parfait, coffee ice cream, mascarpone (v)                  9
Cheeky Vimto trifle (v)              12
Annabel’s strawberries, basil meringue, elderflower, Refuge tea ice cream (v)              9
Crème caramel, spiced pineapple, brandy snap (Ve)                  9
White peach, raspberry, lavender, Prosecco sorbet (v)               10
Selection of Grandpa Greene's ice creams & sorbets                         6

R O A S T  P L A T T E R  F O R  T W O
Slow-cooked rump of Lancashire beef, garlic & thyme-roasted Cumbrian chicken,12-hour crispy pork belly
Served with garlic-roasted potatoes, glazed carrot, Vimto red cabbage, carrot and swede purée,
cauliflower cheese, buttered greens, Yorkshire pudding, beef gravy.

Chat about us @TheRefugeMcr
(V) Vegetarian (Ve) Vegan | Adults need around 2000kcal a day

Before placing your order please inform a member of the team if anyone in your party has a food allergy or intolerance. Our afternoon tea is not suitable for
guests with gluten or dairy intolerances. All prices are inclusive of VAT. An optional 10% service charge will be applied to your bill. All of the service charge
and tips are shared wholly between the person who served you and the wider Refuge team without any deductions.

All served with garlic roast potatoes, glazed carrot, buttered greens, Vimto-braised red cabbage, carrot and swede
puree, Yorkshire pudding and lashings of gravy.
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	ROAST PLATTER FOR TWO
	Slow-cooked rump of Lancashire beef, garlic & thyme-roasted Cumbrian chicken,12-hour crispy pork belly Served with garlic-roasted potatoes, glazed carrot, Vimto red cabbage, carrot and swede purée, cauliflower cheese, buttered greens, Yorkshire pudding, beef gravy.

	INDIVIDUAL ROASTS
	Slow-cooked rump of Lancashire beef               29 Garlic and thyme-roasted Cumbrian chicken               29 12-hour crispy pork belly                 29 Curried sweet potato & kale pie                     22
	All served with garlic roast potatoes, glazed carrot, buttered greens, Vimto-braised red cabbage, carrot and swede puree, Yorkshire pudding and lashings of gravy.
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