
SUNDAY
SERVICE

ROASTS   •   APPETISERS   •   WURST   •   BURGERS



APPETISERS
Garlic & Herb  
Marinated Olives (VG) (GF) 

£3.95

Crisp Fried Pickles (VG) (GF) £5.95
With currywurst mayo

Honey Mustard Pork Belly Bites £8.95
Tossed in sticky honey mustard glaze and 
dusted with pork crackling

Bier Baked Wild Mushrooms (V) £7.95
Sautéed with garlic, thyme, and onions, 
simmered in Guinness, then baked with a 
cheesy herb crumb

Karage Schnitzel (GF) £8.50
Buttermilk chicken schnitzel pieces,  
served with spring onion, sesame, and 
currywurst mayo

Kapital Krokette (V) £7.95
Swiss gruyére cheese, leek, onion and  
wild garlic aioli

(V) = Vegetarian
(VO) = Vegetarian option available
(VG) = Vegan 
(VGO) = Vegan option available 
(GF) = Gluten free 
(GFO) = Gluten free option available

SCAN THE QR CODE FOR THE ALLERGEN MENU

THE KAPITAL ROAST
AVAILABLE FROM 12PM

All roasts are served with crispy garlic & 
rosemary potatoes. buttered seasonal 

vegetables, Yorkshire pudding, sage and 
onion stuffing and bottomless gravy.

Roast Topside Beef  
with Rosemary (GFO)

£19.50

Roast Pork Belly &  
Crispy Cracking (GFO)

£18.50

Half Roast Chicken 
with Garlic & Thyme (VGO)

£19.00

Butternut, Kale &  
Apricot Roast (GF+ VGO)

£18.50

Mixed Roast (GFO) £23.50

Choose any two:
Roast Topside Beef with Rosemary
Roast Pork Belly & Crispy Crackling
Roast Garlic & Thyme Chicken

Trio Roast (GFO) £27.50

A taste of all three classics: Beef, Pork 
Belly and 1/4 Roast Chicken

Kapital Kinder Roast (GFO) (VGO) £9.95

Kids’ portion with choice of Beef, Pork, 
Chicken or Vegan roast

SHARING ROASTS
The Kapital Roast for Two: £49.95
A hearty trio of roast chicken, pork belly 
and topside beef, served with Yorkshire 
puds, seasonal veg, cauliflower cheese, 
rosemary roasties, brat in blankets, and 
bottomless gravy.

Bavarian Pork Knuckle Feast £46.95
Our signature crispy pork knuckle served 
with all the trimmings — cauliflower 
cheese, seasonal veg, brat in blankets, 
rosemary roasties, Yorkshire puds, and 
bottomless gravy.

SIDES
Seasonal Buttered Greens (GF) (V) £4.50

Garlic & Rosemary Roasties (GF) (VG) £3.95

Kapital Cauliflower Cheese (GF) (V) £5.95

Baked Cheesy Leeks (GF) (V) £5.95

Creamy Mash (GF) (V) £3.75

Brat in Blanket (GF) £9.95
Traditional XXL bratwurst wrapped  
in smoked streaky bacon, glazed in  
honey mustard, with extra sauce on the  
side for dipping. Perfect for sharing

SUNDAY SUNDAY SUNDAY



BURGERS
Served in a toasted, sesame-seeded  
brioche bun with house fries

Schnitz Royale (GFO) £16.50
24-hour-soaked buttermilk fried  
chicken schnitzel, sauteed onions,  
fondue cheese, currywurst mayo,  
pickles and crispy onions

The Kapital Burger (GFO) £16.50
Two smashed beef patties, streaky bacon, 
currywurst mayo, griddled onion, Kapital 
sauce, American cheese, and pickles

Black Forest Burger (GFO) £17.50
Two smashed beef patties, crisp fried 
Black Forest ham, fondue cheese, pink 
pickled onion, and Kapital sauce

Vegan Vienna (VG) £14.50
Vegan Chick’n patty, grilled onion,  
vegan smoked cheese, sriracha mayo  
and pickles

WURST
The Klassic Brat £13.95
Traditional XXL bratwurst sausage, crispy 
onions, sauerkraut, mustard, ketchup and 
pickles - served in a toasted brioche roll, 
with house fries

The Vegan Brat (VG) £13.95
Seitan bratwurst, crispy onions, pickles, 
pink pickled onion, and mustard - in a 
toasted vegan roll, with house fries

Currywurst & Fries (VGO) £14.95
Sliced XXL bratwurst / vegan bratwurst on 
house fries with Kapital currywurst sauce – 
served with pickles and sauerkraut

Wurst + Mash (GF) £15.95
Creamy emmental cheese-filled 
frankfurter sausage – served with buttery 
mash, house gravy, and sauerkraut

FISCH UND 
POMMES

£16.95

Haddock fillet in Budvar beer batter,  
served with mushy peas, tartar sauce,  
seasoned house chips & sauerkraut

SUNDAY SUNDAY SUNDAY
SUNDAY WINE
Red
CALUSARI (VG) £33.95
Pinot Noir, Romania
Light • Soft • Elegant

White
DR ZENZEN 1636 £34.95
Riesling, Germany
Zesty • Green • Aromatic

Sparkling
HALFPENNY GREEN ESTATE £45.95
Brut Sparkling, England
Elegant • Fresh • Celebratory




