
S A M P L E   S U N D A Y   R O A S T   L U N C H 

 

Nibbles 

House baked focaccia, EVOO & balsamic (vg)​ ​ ​ ​ ​ ​ ​ 5 

Marinated olives​(gf)​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 4.5 

Bitter leaf, cornish blue, pickled pear & caramelised walnut salad​ ​ ​ 9.5 

 

Sunday Roasts  

Loin of pork, crackling, stuffing & apple sauce​  ​ ​ ​ ​ ​ ​ 21  

Local slow roasted beef, served pink, horseradish crème fraîche​​ ​ ​ 23 

Roasted crown prince squash, walnut & herb stuffing (v, vgo, gfo)​ ​ ​ ​ 18 

Children’s roast ​ ​ ​  ​ ​ ​ ​ ​ ​ ​ ​ ​ 10  

All served with gravy, Yorkshire pudding, roast potatoes, leek & cauliflower cheese, 
roasted carrots & seasonal greens 
 

Sweet  

Chocolate cremeaux, peanut praline, salted caramel sauce (v, gfo) ​ ​ ​ 8.5 

Sticky toffee pudding, toffee sauce, Treleavens vanilla ice cream (v) ​ ​ ​ 8.5 

White chocolate panna cotta, poached seasonal fruit, toasted pistachio​ ​ 8 

Selection of Treleavens ice creams & sorbet (v, vgo, gf)​ ​        ​ per scoop ​3 

 

vg = vegan | gf = gluten free | vgo = vegan option on request | gfo = gluten free option on request 
 

 

Please inform us if you have any allergies. Although steps are taken to prevent cross contamination we unfortunately cannot 
guarantee that allergen traces are not present and therefore we cannot cater for serious allergies.  

www.chopboxkitchen.com | @chopboxkitchen | @arbo_catering 
 

Menu prices are inclusive of VAT at the current rate. Service not included. Please note bills for food and drinks will be separate.  


