
Heaven’s Kitchen Sunday Menu
Nibbles

Homemade Steakcini                               9.50
Slow cooked steak, Arborio rice & Mozzarella, coated with
panko breadcrumbs, served with a rich bordelaise sauce &
topped with parmesan

King Scallops                                             12.90
Seared king scallops served with fried garlic new potatoes and
a medley of Med Veg

Steak Yorkies                                              8.90
Heaven’s Kitchen signature. Our Steak Yorkies features
tender steak smothered in a rich, flavorful red wine gravy &
topped with cheddar & crispy onions

Golden Brie Wedges V                              9.50
Crispy panko fried Normandy Brie, served with cranberry
sauce                

Baked Camembert V                               16.95
Gooey oven-baked French Camembert with garlic & rosemary,
served with toasted bread. Perfect to share

Nachos V                                           9.50/15.00
Lightly salted tortilla chips, topped with melted cheese, salsa,
jalapenos & sour cream

Starters

Greek Salad V                                              8.50
A fresh and vibrant classic, vine-ripened tomatoes, cucumber
& red onion, tossed with olives & creamy Greek feta cheese,
all drizzled with a blend of extra virgin olive oil & oregano

Cheddar Mushrooms V                            8.90
Mushrooms in a creamy cheddar sauce, topped with crispy
onions, served with toasted bread

Potted Beef                                                 8.50
Diced beef mixed with mustard, herbs & spices on top of
jalapeno & pickles, served with toasted bread & bone marrow
butter 

King Prawns                                              12.95
King prawns, cooked in a white wine & tomato sauce with a
hint of fresh chilli with toasted bread

Chicken Wings                                            8.50
Free-range chicken wings, packed with natural flavour &
tossed in your choice of BBQ / Piri-Piri / Extra Hot    

Calamari                                                      8.50
Tender rings of fresh calamari, lightly coated in crunchy
golden panko breadcrumbs, sweet chilli dip
                          

HK Sunday-Boards
PRIME STEAK SUNDAY PLATTERS: Where quality meets the perfect value served with roast potatoes, seasonal veg and homemade
Yorkshire pudding. Choose your gravy to complete your Roast: Red wine and thyme or Creamy wild mushroom

Choose alternative roast:

Roast chicken                     ¼ 16.95 - ½ 19.95
Seasoned with lemon & thyme, oven-roasted until golden

Lamb Shank                                              26.95
Slow-braised until tender, then finished with a rich red wine
gravy

Pork Belly                                                  19.95
Slow cooked until tender a finished with rock salt for added
flavour

Beef Brisket                                              22.95
Seasoned with salt, pepper, paprika and garlic powder, slow
cooked and tender

Choose your Beef:
Rump (10oz)                                            22.95
perfect for a laid-back Sunday

Sirloin 8oz                                               24.95
For the light Sunday grazer

Sirloin 12oz                                             29.95
Just right for most

Sirloin 16oz                                             49.00
For the big appetite

Rib-eye 8oz                                             26.95
Rich & juicy

Rib-eye 120z                                           32.95
Full-flavoured & perfectly marbled

The He

HK Sunday Sharing Boards
All served on a board in the centre of the table with roast potatoes, seasonal vegetables, Yorkshire pudding, gravy, cauliflower
cheese, Pigs in blankets, sage & onion stuffing

The Sunday Sharer 29.00 (per person/minimum 2 to share)
8oz Sirloin, Half Chicken, Pork Belly & Beef Brisket 

The Tender Sharer 32.00 (per person/minimum 2 to share)
12oz Rib-eye, Grilled Chicken, Lamb Shank & Pork Belly 

The Flavoured Sharer 35.00 (per person/minimum 2 to share)
16oz Rib-eye, Beef Brisket, Half Chicken & 2 Steak Byrek

The Grazing sharer 19.00 (per person/minimum 4 to share)
16oz Sirloin, Grilled Chicken, Pork Belly & Beef Brisket, with
2 steak Yorkies and 2 steak Byrek

The Feast Sharer 23.00 (per person/minimum 4 to share)
8oz Sirloin, 8oz Rib-eye, Half Chicken & Lamb Shank with 2
steak yorkies, 2 steak byrek and Brisket mac & cheese

Grilled Chicken                                         18.95
Lightly seasoned and then flashed on the chargrill

Sea Bass                                                     22.95
Large fillet of Sea Bass, oven-roasted and garnished with sea
salt

Roast Mediterranean Tart VE              17.95
Golden pastry filled with a vibrant mix of courgettes and
peppers

Aubergine & Potato Gratin V               17.95
Homemade Mediterranean layered Gratin with rich tomato
sauce & Feta

Roast potatoes                               3.95
Sage & Onion Stuffing                  4.95 
Seasonal Vegetables                     3.95    

Tenderstem Broccoli                     5.75
Mac & Cheese                                  5.95
Corn on the cob                              4.95

Roast Sides
Cauliflower cheese                        5.95
Pigs in blankets                              4.95  
Yorkshire Puddings                       3.95    

Mediterranean Olives VE                  5.50
Marinated green & black olives with garlic, sundried
tomatoes & herbs

Mediterranean Dips Trio V            14.90
A perfect selection of classic Mediterranean dips of
Tzatziki, Taramasalata & Hummus served with warm
flatbread

Steak Byrek                                          7.90
Tender, slow-cooked steak wrapped in crispy, golden filo
pastry. Seasoned with aromatic herbs and spices, served
with tzatziki

Garlic Flatbread V                               6.50
Soft, fluffy, and infused with rich, roasted garlic butter,
add cheddar 2.00

Sticky Pork Belly Bites                      8.50
Slow-cooked until tender, then coated in a rich, sticky
glaze                                   




