
Pan roasted salmon filled, crushed new potato, samphire, beurre blanc 19

Caesar Salad, Parmesan, boiled eggs, Caesar dressing, croutons | add harissa salmon +4.5| add chicken +4.5

Fish & chips – North Sea line-caught haddock, triple-cooked chips, mushy peas, tartare sauce  18.5

Butternut squash & spinach tagliatelle, toasted almonds, salsa verde /vg 16.5

MAIN
COURSE

28 day aged Sirloin of Hereford beef, horseradish 25

Duroc free range pork belly, crackling, apple sauce 20

White Cobb free range chicken, pork stuffing 21

Trio roast – White cobb chicken, Duroc pork, Hereford beef 30

Beetroot, nut & butternut squash wellington (v) (vg upon request) 19

All roasts served with beef dripping potatoes, seasonal vegetables, Yorkshire pudding & signature gravy

SUNDAY
ROASTS

Vanilla panna cotta, macerated English strawberries (vg)  8

Blackberry & apple crumble, custard (v)  9

Basque burnt cheesecake, blackberry compote (v)  9

Sticky Toffee pudding, toffee sauce, sea salted caramel ice cream (v)  8

Triple chocolate brownie, chocolate sauce, vanilla ice cream (v)  8

Selection of ice cream or sorbet from Hackney Gelato - ask for today’s flavours (vg/v)  2 per scoop 

DESSERTS

Cauliflower cheese to share (v)  7.5  |  Triple cooked chips (vg)  5.5  |  Stuffing balls  4.5

Skin on fries (vg) 5.5 | Seasonal greens (v)  5.5  |  Panzanella (vg)  5.5  |  Extra Yorkshire pudding (v)  2.5

SUNDAY
SIDES

Sunday menu, served until 9pm

Slow cooked bone-in shin of beef, served with all the trimmings (serves 3-4) 100
For pre-order only:

THE PEACOCK IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.

We cannot guarantee the absence of traces of nuts or other allergens. Please advise a member of staff if you have any particular dietary requirements.
An optional 12.5% service charge will be applied to your bill.  All of which goes to the staff. (v) vegetarian / (vg) vegan / (ng) non gluten containing

Devonshire lamb shoulder, served with all the trimmings (serves 3) 72
Sharing Roast

SMALL
PLATES

Porthilly oysters au natural, cider apple, shallot vinaigrette (each) 4.5

Seared king scallops, garlic & herb butter, pangrattato 12.5

Korean fried chicken, spring onion, sesame seeds 8.5

Salt & pepper squid, chilli, spring onion, roasted garlic aioli 9.5

Sweetcorn chowder, crisp smoked kernels, toasted focaccia (vg) 8

Choriz0 & Applewood cheddar croquettes, paprika mayo  9.5

Burrata di Puglia, roasted butternut squash, chilli, sage, lemon & herb oil (ng) 10


