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SUNDAY ROAST  The heart of the British table More thana meal, theSunday Roastis oneof
Britain’smostenduringculinarytraditions—a weeklyritualbuilt aroundfamily, conversationand
thepleasureof sharing a generous table. At its heart is beautifully roasted meat —
traditionallybeef, chicken, lamb or pork — surroundedby crispgolden potatoes, seasonal
vegetables, rich gravy and theunmistakableYorkshire pudding. Recipesvary from home to
homeand region to region, but thespirit remainsthesame: 

Sunday is thedaytoslowdown, gathertogetherand turn lunch into an occasion. For
generations, the roast has connectedBritish families acrossthetable. Today it remains
equallyat home in a country pub, a sophisticatedLondon restaurantor a family kitchen. 
Classic, comforting and unmistakably British, the Sunday Roastis not simplyfood —it is 
partof therhythmof British life. 

FAMOUS VOICES ON THE SUNDAY ROAST 
GORDON RAMSAY For Ramsay, Sunday roasting is aboutEnglish tradition, generous food
and bringing everyone together around the table. 
JAMIE OLIVER Oliver sees the Sunday Roast as the perfect excuse to slow down, reconnect
with family andfriends, andenjoy greatsharing food.
MARY BERRY Berry regards Sunday lunch as one of Britain’s great traditions — built around

familiarclassics, family favourites and food designed to

SUNDAY
ROAST 

Headline 1
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Headline 2

FISH & CHIPS Theo taste of the British coast GORDON RAMSAY Headline 2 
Morethana take away favourite, Fish & Chips is one of Britain’s mostre cognisable
culinary traditions— a simple combination that has become deeply woven into
everyday British life. At its heart is fresh white fish traditionally cod or haddock
coated in a light, crispbatterand servedwith thick-cut golden chips. Mushy peas, 
tartare sauce, malt vinegar anda wedgeof lemon often complete the plate. From
seaside towns tn eighbourhood“chippies”, every region has its owninter pretation, 
but the essentials remain unchanged: fresh fish, crisp batterand perfectly cooked
potatoes. 
For generations, Fish & Chips has been enjoyed by families, workers and holiday
makers alike. Wrappedin paper by the seaside or served on a plate in a modern 
restaurant, it represents something distinctly British  uncomplicated, comforting
and instantlyfamiliar. Few dishes capturethecharacterof Britain’scoastal food
culture quite so perfectly. 

**FAMOUS VOICES ON FISH & CHIPS** 
GORDON RAMSAY For Ramsay, great Fish& Chips is all about quality fish, a 
beautifully crisp batter and getting the simple details absolutely right. 

JAMIE OLIVER Oliver celebrates Fish & Chips as classic British comfort food —
familiar, generous and at its best when prepared with fresh ingredients

FISH & 
CHIPS 
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FULL ENGLISH BREAKFAST A morningtradition with British character Morethansimply
thefirstmeal of the day, theFull English Breakfastis one of Britain’smost recognisableculinary
traditions — generous, comforting and built for a slow morning around thetable. A classic plate
usually brings togethereggs, bacon, sausages, grilled tomatoes, mushrooms, baked beans and
toast, often joined by black pudding or fried bread. 

Every household, café and region has its ownvariation, but theidea remains thesame: a hearty
collection of familiar ingredients served together as one satisfying meal. Once associated with 
long working days and leisurely weekend mornings, the Full English has be comepart of Britain’s
culinary identity. From tradition alcafés andcountrysideinns to modern hotels andbrunch
restaurants, it continues to evolve while keeping its unmistakable character. Rich, filling and
deeply nostalgic, it is a breakfast that feels as much likea ritual as a meal. 

**FAMOUS VOICESON THE FULL ENGLISH** 

GORDON RAMSAY ForRamsay, a great English breakfastis about cookings impleingredients
properly — crisp bacon, well-prepared eggs and strongf lavours working together on one plate. 
JAMIE OLIVER Oliver approachesthe Full English as classic British comfort food — generous, 
familiar and perfect for bringing people together over a relaxed breakfast. 4 

FULL ENGLISH 
BREAKFAST 

Headline 3
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Headline 4

HAGGIS The bold taste of Scottish tradition Morethana traditional dish, Haggis is one of 
Scotland’smost distinctiveculinary symbols— a recipeshapedby history, resourcefulness and a 
deepsense of national identity. Traditionally preparedwith finely minced sheep’s offal, oats, 
onions, suet and a warming blend of spices, haggis is slowly cookeduntil rich, savoury and
deeplyaromatic. It is mostfamously servedwith “neeps and tatties”— mashed
turnipsandpotatoes—creatinga heartycombinationthathas remaineda Scottishfavouritefor
generations. Haggis holdsa special place at theScottishtable, particularlyduring BurnsNight, 
when it becomesthecentrepiece of celebrationshonouring poet Robert Burns. Today, chefs
continueto reinterprettheclassic in everythingfrom elegant restaurantdishes to modern 
streetfood. Robust, comforting and unmistakablyScottish, haggis is more than food—it is a 
tasteof Scotland’sheritage.

**FAMOUS VOICES ON HAGGIS**

GORDON RAMSAY For Ramsay, haggis represents thehonest, robust character of Scottish
cooking — traditional ingredients transformed through careful preparation and bold flavour. 

JAMIE OLIVER Oliver treats haggis as a great example of traditional British food culture — hearty, 
full of character and especially at home alongside classic Scottish accompaniments

HAGGIS 
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C. Detail1
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C. Detail 2
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Snapshot
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UK GASTRONOMY: LOCAL SECTOR OUTLOOK & OPPORTUNITIES

TREND TheUK restaurantsector enters thesecond half of 2026 in a state of 
selectivecontraction. The market was valued at £18.5 billion in 2025, down 2.0% 
year-on-year, drivenby rising operatingcosts, outlet closures andshifting
consumer behaviour. Thepictureis uneven, however: premium and experience-
led formats remain resilient, and averagetransaction value rose2.4% in early
2026 even as visitfrequencyheld flat. Diners areeating out less often but 
spendingmorepervisit —valueis beingsoughtthroughmeal deals and set menus 
(usedby54% and43% of dinersrespectivelyin 2025) 
ratherthanbyavoidingrestaurants altogether.The clearest growth pocketis
younger, multi-daypartdiners moving through kiosk, food hall and travel-hub
formats.

RISK Costpressureremains thedefiningstructural risk. UK food inflation is 
forecast to reach at least9% by end 2026 (FoodandDrinkFederation), 
compoundinga NationalLiving Wage riseto£12.71in April 2026 and last year's
employerNationalInsuranceincrease. For operatorsrunning on 3–6% margins, 
thesetwo cost lines movingtogether at once is describedas a structuralchallenge
ratherthan a temporarysqueeze. Roughly 48%of 
hospitalitybusinessesreportunfilled vacancies, reflectinga deepand
persistentlabourshortage. Smaller, independentoperators— most
exposedtorentandenergyvolatility—areabsorbingthebulkof closures.

OPPORTUNITY Despitethe pressure, researchfrom Toast/ExpertMarket found a 
clearmajorityof UK restaurantowners still expect someform of growth in 2026. 
Theoperatorspulling aheadtreatefficiency as strategy— deployingstaff against
real-time demandforecastsratherthan fixed rotas. Structuralopportunityclusters
in three areas: continuedpremiumisationthatjustifies higher spend pervisit; 
expansion into new dayparts andnon-traditionallocations (travelhubs, food halls) 
to captureyounger, frequency-drivendiners; and growing consumerpreferencefor
sustainable, locally-sourcedproducts, which is beginning to shape
investmentprioritiesand pricing strategyacross the sector. Sources: 
LuminaIntelligence, BDO, Tenzo, Food and DrinkFederation, Toast/Expert Market, 
Minte

Local
Opportunities
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ON FOCUS
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HOTSPOTS
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GLOBAL NEWS 1
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GLOBAL NEWS 2
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GLOBAL NEWS 3
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GLOBAL NEWS 4
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GLOBAL SNAPSHOT
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GLOBAL  OPPORTUNITIES1
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GLOBAL OPPORTUNITIES 2
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