
Sunday

Locally sourced meats for the 
perfect roast!

Roasts lunch & dinners, Sundays only!
12-6:30pm

0426

Dishes are prepared in areas where allergenic ingredients are present and may contain traces. We cannot guarantee our dishes are 100 percent free from these ingredients. 
Please alert your server of any serious allergies & we will do our utmost to cater for your requirements.

(ve) - vegan (v) - vegetarian (vea) - vegan available (gf) - gluten free (gfa) - gluten free available (n) - nuts 
(sa) - smaller appetites - smaller portions, smaller  prices!   

Sunday Roasts

Fossil Farm, 32 day aged Aberdeen Angus sirloin of beef (sa)� 24.25
Jurassic Duroc Pork Shoulder (gfa, sa) � 22.25
Holway Farm Lamb (gfa, sa) � 23.25 
Five Seed Nut Roast (n,gf,vea, sa) � 18.95

All Sunday roasts served with roast potatoes, carrots, honey & rosemary glazed parsnips, broccoli, cauiliflower cheese, Yorkshire pudding and our 
delicous gravy (extra gravy +1, gfa).

Duo of Meats � 27.5
Trio of Meats � 29.5 

ASK YOUR SERVER TO SEE OUR DESSERT MENU

Sides

Extra potatoes � 3.25
Extra Yorkshire � 2.25
Extra cauliflower cheese � 4.25
Extra vegetable � 4.25
Sweet potato fries (gf) � 4.25
House salad (gf) � 4.25
Skin on fries (gf) (add truffle oil & parmesean +1.5)� 4
Garlic bread (add cheese +1)� 4.25

Salads

Classic Sunray Caesar Salad (v, gfa) � 14.75
Ripped cos & baby gem lettuce, croutons, soft boiled free range eggs, 
aged parmesan cheese, Caesar dressing & white anchovies (add chicken 
+3.5, add bacon +3, add halloumi +3).

Nicoise Salad (v, gfa) � 25
Seared tuna steak, green beans, sautéed potatoes, tomatoes, olives, 
free-range egg, soy mayo, garlic and croutons.

Small Plates

Local Pan Fried Scallops � 16.5
Local scallops, grilled & lightly caramelised, served with Chef’s sauce of the week inspired by local produce.

Local Home-made Soup of the Day (v,vea) � 9.5
Seasonal soup served with focaccia  bread.

Buttermilk Chicken Tenders � 9.75
Crispy buttermilk-marinated chicken breast tenders with Dorset sea salt & cajun mayo.

Dorset Salt & Pepper Squid (gf) � 10.25
Crispy squid with black garlic aioli, rocket & pea shoot salad, house dressing.

Isle of Wight Tomato Burrata Salad (v,gfa) � 9
With shallots & basil, salsa verde, aged extra virgin olive oil & focaccia.

Sunray Mushrooms (v, gfa) � 9.25
Sautéed wild mushrooms &  garlic in white wine & mustard cream with focaccia.
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Sunday
MENU

The Sunray Pub & Holiday Cottages
Chapel Lane, Osmington

Weymouth, Dorset
DT3 6EU

There’s nothing quite like a traditional 
British Sunday Roast.

Every roast here at the Sunray is 
carefully plated with only the best 
ingredients. Using locally sourced meats 
for extra flavour and ensuring every 
vegetable is carefully cared for to get 
that extra crispy potato, that extra 
sweet carrot, that extra crunch on your 
cabbage. It’s the perfect way to spend a 
Sunday with friends & family before 

your next adventure.

We are proud to use the following local 
suppliers: Jurassic meats, Craigs Milk, 

Dorset Sea Salt & Olives et al.

Follow us on social media
@thesunraypub @thesunraycottages

www.thesunrayosmington.co.uk
pub@sunrayosmington.com
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