
	

Hawksmoor Bloody Mary
Ketel One, tomato,  

Hawksmoor signature spice mix
18

Shaky Pete’s Ginger Brew
Keeper’s Heart Irish +
American Whiskey,

Lemon, Ginger, Syrup, 
English Mild Ale 

17

* These items are served raw, undercooked cooked to order or contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk 
of foodborne illness. We cannot guarantee the absence of nuts or other allergens, cheeses may be 

unpasteurised. Please advise staff if you have any dietary requirements. 

SUNDAY ROAST
Roast Beef 

with all the trimmings
Dry-aged Rump, beef-dripping roast potatoes, Yorkshire pudding, 

roasted carrots, buttered seasonal greens, roasted garlic, bone marrow gravy
45.00 per person

Family-style feasts
For 2 or more.

Choose any of our blackboard sharing cuts and add the trimmings
Cuts most suitable for a Sunday-style feast are bone-in rib chop and Chateaubriand

See blackboard for cuts & a la carte menu for pricing  ~   
+ 16.00 pp for all the trimmings

Hawksmoor stuffing   14       Cauliflower cheese   14

SUNDAY SIDES

How do the Brits like their Sunday roast?  
Turn over to find out.

Do we have non-alcoholic versions?  Is the Pope Chicagoan?  
Virgin Marys and Steady Pete’s available on request.



“Of all the things that Americans shed  
for independence from Britain, why did  

we leave the Sunday roast behind?” 
EATER

The feeling of friendship 
is like that of being comfortably 

filled with roast beef.   

“ “

Samuel Johnson, famed English wit, poet, moralist,  
and author of the first Dictionary of the English Language, 1772 

As British as the King, Sunday roast beef has been fuelling families and 
forging friendships for centuries.  Hawksmoor’s has been voted best in 
the United Kingdom.  Twice.

What you need to know.

When you order ‘roast beef with all the trimmings’, there are very few 
choices to be made.  ‘Pink or cooked through?’ is one, to which there is no 
wrong answer. ‘What kind of mustard’ is the other … although ‘English’ 
is predictably far more correct than ‘French’ or ‘American’. 

Drinking is a key component (with alcohol or otherwise) and helps 
turn lunch into a multi-hour affair.  We suggest classic (Bloody Mary) 
or classically Hawksmoor (Shaky Pete’s Ginger Brew – a Hawksmoor 
original that is now one of the country’s favourite drinks).

Although our incredible beef is the star of the show, Yorkshire puddings 
and gravy are the real discoveries for our American friends, and you can 
never have enough of the latter, which should be poured over everything. 

	


