BAR TWENTY SEVEN

SUNDAY LUNCH

STARTERS

Ciabatta brushed with garlic butter
Ciabatta brushed with garlic butter, topped with mozzarella
Crispy chicken wings served with chilli sauce
Served with Asian-style salad, wasabi, and soya dressing
Chipolata sausages served with a rich maple glaze

Served with crusty bread and butter
MAINS

Served with mushy peas, tartare sauce, and lemon

Chicken marinated in buttermilk with cajun seasoning -
served with coleslaw salad, chilli mayo and fries

Served with Korean-style noodles, salad, puffed noodles, chilli,
sesame, and soya sauce dressing

ROASTS

All roasts are served with mashed potato, swede and carrot mash, mixed greens,
roast potatoes and gravy



BAR TWENTY SEVEN

SALADS

A green, romaine salad with a highly seasoned dressing of pounded anchovies, olive oil, lemon juice,
and parmesan cheese - garnished with croutons

A popular salad from Greek cuisine - made with tomato, cucumber, olives,
feta cheese, red onion, oregano, and olive oil

Chef’s recommended salad - made with carrots, peppers, coriander,
avocado, red onion, spring onion, chickpeas, quinoa, and olive oil

DESSERTS

Served with mixed forest fruits and custard

Served with raspberry coulis and fresh fruits

Served with chocolate sauce, caramel ice cream and fresh fruits
Served with chocolate sauce

Three scoops of either vanilla, strawberry, chocolate, or caramel ice cream

VG: Vegan v:Vegetarian GF: Gluten Free Many of our dishes can also be made dairy free, please ask your server.

All meat weights are uncooked. Due to the presence of nuts in our restaurant there is a small possibility that nut traces may be found in any of our items.
Many recognised allergens are handled in our kitchens. If you have any concerns please ask a member of our trained team
who will be pleased to provide you with more detailed information.
All prices are in £ and inclusive of vat. There is a discretionary service charge of 10% added to all parties of 6 or more.



