
SUNDAYS AT THE CLEVELAND ARMS

BLOODY MARY MENU 
SERVED 50ML WITH TRIMMINGS 

Classic Bloody Mary with vodka £9.50
Bloody Maria with tequila £10

Bloody Virgin Mary alcohol free £6

ROASTS
All served with roast potatoes, braised red cabbage, 

shredded sprouts, honeyed parsnip, fennel-roasted carrot, 
swede puree, homemade yorkshire pudding & proper 

meaty or vegan gravy
Sussex-bred topside of beef £20

Lemon & herb chicken supreme £18
Minted pulled lamb shoulder £19

Fennel & herb rolled pork belly £19
Vegan Squash & sweet potato wellington (V/Vg)

Pie of the day roast £19

FOR THE LITTLE ONES
5p from every children’s meal sold is donated  

to the Prept foundation
Small version of any roast with all the trimmings £10

Meatless roast - everything but the meat £7
Cod bites, fries & peas £8.50

Giant pig in a blanket, roast potatoes,  
gravy & peas £8.50

DESSERTS FOR  
THE LITTLE ONES

Ice cream per scoop (V/VG) £2
Triple chocolate brownie, chocolate ice-cream (V) £4

SIDES
Cauliflower triple-cheese (V/GF) £7

Giant Pigs in blankets £6
Sage & onion stuffing slab (VG/GF) £5
Jewelled sausagemeat stuffing ball £6

Extra veg or roasties (VG) £5
Extra Yorkie (V) £1

Hand cut chips or fries (VG) £5

DESSERTS
Mulled Fruit Crumble £7  

gingerbread topping & brandy or vegan  
ice cream (V, VG/GF available)

Clementine trifle £8  
cointreau-soaked sponge, custard, cream &  

fresh clementines (V)
Triple Chocolate brownie £7  

Warm chocolate sauce & chocolate ice-cream (V)
Mulled wine poached pear £6  

with raspberry sorbet & chantilly cream  
(V, VG available)

Bailey’s tiramisu £8  
Irish cream & coffee soaked sponge,  
with irish cream & cocoa topping (V)

Cheese board £13  
A selection of 3 cheeses, crackers,  

home-made pickles & chutney

Whilst all care has been taken, we cannot guarantee that traces of allergens are not present due to  cross-contamination. 
It is your duty to inform your server of any allergies or requirements you have prior to ordering. V-Vegetarian, VG-Vegan. 

Our allergens guide has full details of dishes and what can be altered for you.  
Kitchen owned and run by Ladled with Love LTD.


