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SUNDAY LUNCH SAMPLE 
 

HOME SW15 & HOME SW13 
 

 

WHILE YOU WAIT 

‘Those’ cauliflower cheese croquettes  8 

‘That’ focaccia with rosemary & sea salt  5 

 

STARTERS 

Merguez sausages with flat bread & labneh  11.5 

Minestrone of winter roots, garlic leaf & almond pesto  10 

‘Scrap tacos’ – ask us what leftovers we are using this Sunday  9.5 

Puglia stracciatella, winter tomatoes, pinenuts & mint  13.5 

Thai style Shetland mussels, chilli, spring onion  11.5 

Chalkstream trout crudo, chilli, ginger, lime  14 

 

MAINS 

Goujons of Cornish haddock, fries, tartare sauce  19.5 

‘That’ shrimp burger, sriracha mayo, baby gem, fries  22.5 

Bloody Mary steak tartare, egg yolk, crispy onions, fries  22.5 

Chickpea & herb pancake, roast garlic hummus, cauliflower, caper & raisin (vg)  19.5 

‘Made at Home’ fish pie w/ prawns, spring greens  24 

 

ROASTS 

28 Day Aged Aberdeen Angus beef wellington for 4 or 6 people to share*  150/195 

Aged Hereford rare rump of beef with creamed horseradish  29.5 

Crispy Plantation pork belly with quince aioli  26 

Roast chicken with bread sauce  24 

 

All our roasts are served with duck fat roast potatoes, maple glazed carrots,  

spring greens, big fat Yorkshire puddings and as much gravy as you like until chef gets annoyed with us. 

*Beef welly by pre-order only 72 hours in advance 

 

PUDDING 

A big spoon of our big FAT banoffee pie  6 

or 

Chocolate and hazelnut mousse  8.5 


