Roasts At

The Ninth

Slow-roasted. Full flavoured. Absolutely non-negotiable.

Starters

The perfect start to a roast.

Cream Of Garlic Mushrooms | 8.50

Thick, garlicky cream loaded with tender mushrooms, poured
over toasted locally baked sourdough and finished with a hearty
drift of Parmesan. Rustic indulgence with serious homestyle
energy.”

Soup Of The Day (V) (GFA) | 7.50

Slow-simmered comfort in a bowl, made fresh this morning
and full of gentle, soothing flavour. Cozy, calming, and exactly
what a Sunday needs.

Classic Prawn Cocktail (GFA) | 8.50

Juicy prawns tumbled through a smooth Marie Rose, nestled
into crisp lettuce and brightened with a sharp hit of lemon. A
timeless favourite with unmistakable old-school charm.

Mains

Your roast, done right.

Honey-Mustard Glazed Gammon (GFA) | 19.00

Thick-cut gammon slow-baked under a sticky honey-mustard
glaze, catching those caramelised edges and serving up deep,
hearty, proper Sunday satisfaction.

Roast British beef (GFA) | 19.00

British beef roasted until tender and full-flavoured, carved
generously and served with unmistakable Sunday richness — a
true roast-house classic.

Butter Roast Turkey (GFA) | 19.00

Turkey slow-roasted under layers of melted butter, turning rich,
tender, and deeply savoury. Carved thick with a mellow, fireside
warmth that feels straight out of a countryside kitchen.

Sides

For those who want a little extra.
Just for you

Pig in Blanket | 1.25
A proper pig in blanket — smoky, salty, and wrapped in crisp

bacon — added for that extra hit of roast-day indulgence.
Sausage meat stuffing | 0.75

A rich sausage-meat stuffing, seasoned and roasted until deeply
savoury — the perfect extra hit of roast-day comfort

For Sharing

Pigs in Blankets x 3 | 3.50
A proper pig in blanket — smoky, salty, and wrapped in crisp

bacon — added for that extra hit of roast-day indulgence.
Sausage meat stuffing balls x 5 | 3.50

A rich sausage-meat stuffing, seasoned and roasted until deeply
savoury — the perfect extra hit of roast-day comfort

Vegetarian Roast Of The Day |19.00

A hearty vegetarian roast built from seasonal vegetables and grains,
baked until it develops a deep, savoury richness and a mellow,
fireside comfort. Proper plant-powered goodness with real
roast-day soul.

Roast Lamb (GFA) | 19.00

Tender roast lamb with a full-bodied depth, carved generously and
carrying that deep, savoury richness only a proper roast delivers. A
bold, hearty centrepiece worthy of a true Northern table.

Trio Of Meats (GFA) | 19.00

A trio of slow-roasted meats, each bringing its own depth and
character — tender, richly seasoned, and served with true
roast-house pride.

Go Large on your meat roast | 3.00
Extra meat & yorkshire pudding.

All our roasts are served with roasted carrots, roast potatoes, mashed potatoes,
cauliflower & broccoli cheese, Yorkshire pudding, buttered greens & roast gravy.

Desserts

Why not finish on something sweet?

Sticky Toffee Pudding | 8.50

Rich date sponge drenched in hot butterscotch with vanilla ice
cream and custard. Basically British happiness.
Honeycomb Chocolate Brownie | 8.50

Dark chocolate brownie with honeycomb and sea salt. Gooey,
crunchy, dangerous.

Lemon Posset Tart (NGCI) | 8.50

Sharp, creamy, and served with fresh raspberries & strawberries.
Sunshine on a plate.

Rhubarb Panna Cotta | 8.50

Silky panna cotta with rhubarb compote and shortbread
crumble. Fancy but comforting.

Dark Chocolate Torte (NGCI) (VG) | 8.50

Rich dark chocolate torte served with coconut ice cream. Proof
vegan desserts don’t mess about.

2 Courses 25.50 | 3 Courses 29.50

Allergens - We take food allergies & intolerance very seriously here at The Ninth & although we take every precaution possible, we cannot say that food served will be
100% free of allergens due to the nature of our kitchen. Please advise your server of any allergies or intolerance when ordering your food




