
SUNDAY LUNCH
At Scoff & Banter, Sunday is more than a meal. It’s a moment. A table gathered with family

and friends, plates filled with comforting classics, and the unmistakable feeling of home. Our
chefs prepare each dish with care, using quality British ingredients and time-honoured

techniques to honour a true Sunday tradition.

The Roasts
Herb & garlic roast chicken -  30

A Sunday favourite, lovingly prepared. A generous half chicken rubbed with fragrant
garden herbs and crushed whole garlic, roasted slowly until the skin turns crisp, and the

meat stays tender and deeply aromatic. Simple, honest, and wonderfully nostalgic.

Roasted ribeye of beef  -  35
Heritage-breed beef with intensive flavour and tenderness, slow-roasted and carved to

order. Served with butternut and carrot puree. Rich, succulent and deeply satisfying,
everything a proper roast should be.

The country garden vegetable pie (VE)  -  25  
A celebration of Britain’s seasonal produce. Cauliflower, spinach, and hand-selected

garden vegetables gently spiced, wrapped in buttery pastry and baked until beautifully
golden. Comforting, rustic and crafted for a Sunday.

All our roasts are accompanied by the following:

The Yorkshire pudding (V)

Tall, crisp, and proudly
traditional

The potatoes (VE)

Perfectly roasted for that
shatteringly crisp exterior and

cloud-soft centre

Buttered corn on the cob (V)

Sweet golden corn brushed
with melting farmhouse butter

and a pinch of sea salt

The season’s vegetables (V)

A generous helping of buttered
seasonal vegetables selected

fresh each week

Baked cauliflower cheese (V)

Creamy cauliflower folded
through a rich, three-cheese

sauce and finished with a
golden baked crust

The gravy (V)

Our signature, deeply rich 48-
hour gravy—reduced, refined

and poured with purpose

If you have a food allergy or intolerance, please speak to a member of our staff before you order or consume any
food or beverage. A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT.

(V) Suitable for vegetarians. (VE) Suitable for vegans.


