ELNECOT

ancoats neighbourhood bar & kitchen

SUNDAY ROAST

From 1:30PM until we run out

ROAST

TO START 28-day dry-aged ribeye of
Yorkshire beef ~ 16

Soup of the day
(ve) ~5

Served with Companio
sourdough

Lemon and thyme butter
roasted Norfolk poussin ~ 15

Crispy, slow-roasted pork

belly ~15
Manchester smoked

salmon rillettes ~ 5 Roast of the week ~ (ask

Toast, pickles server for details)

Vegetarian/vegan nut roast
(v/ve) ~13

A smaller portion of our
roast ~ 7

All served with roast potatoes, Yorkshire pudding, stuffing,
roasted carrots & parsnips, sautéed greens, cauliflower
cheese and rich meat or vegan gravy.

Vegan roast served without Yorkshire pudding but with
extra seasonal vegetables.

All of our food is freshly prepared in our kitchen so we are unable to guarantee any food or drink is totally allergen-free.
Some menu items marked with a V or VE have been cooked in our deep fat fryer which may contain traces of gluten, dairy or non plant-based matter.
For those who suffer serious allergies, please speak with a manager for further information.

v =vegetarian  ve =vegan




