
 
 
 
STARTERS & NIBBLES 
Campagnola Pitted Green Olives  – Sicilian seasoned in chilli, herbs & olive oil (ve) …………………………………………………………………….………………………………..………………………..5 

Toasted Sourdough –(ve) chimichurri butter……………….. …………………….………………………..……………………………………………………………………………………………………………..…………….……..………….……….…………….…..……………………5 

Crispy Fried Bang Bang Prawns  – sumac onions, rainbow chillies, sesame seeds, coriander ………………….…………..…………………………..…………….………..…..…….12 

Roasted Cherry Tomato Houmous (ve)– toasted pine nuts, basil oil, seeded flatbread …….. …………………..………………..…………………………..…….…….….………....….….….……..8 

5/10/15 Crispy Maple & Bourbon BBQ Chicken Wings  – spring onion, crispy onion ………………………………………….…..………………………………………..……………….9/15/.18 
 

Salt & Pepper Squid  – smokey ranch dressing, lime, rainbow chillis, coriander . ……………………………………………………………………………………………………………….….…….….…..….…..9 

Pigs in Blankets – Alf Turners’ signature extra -long pigs wrapped in pancetta ………………………………………………….…………….…………………..….………..….….………….….………….……….8 

Bruschetta Fried Gnocchi  (ve)– crispy gnocchi with bruschetta tomato & onion salsa, basil & parmesan…………..……………….....………..……..….9 

 

 

MAINS 
Cyder Battered Fish & Chips  – homemade tartar sauce, pea & mint puree, skin on chunky chips ……………………….….………………………..…….…….…..….19 

Battered Banana Blossom  (ve) – homemade tartar sauce, pea & mint puree, skin on chunky chips …………….……….………………….……………..….…....18 

Cheese Beef Burger – pretzel bun, smokey ranch, onion straws, lettuce, tomato, house seasoned fries ………………………………….….…………….18 

add smoked streaky bacon ……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….…….…………………………………….………….…….3 

add another 6oz beef patty ………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………..……………...5 

Korean BBQ Fried Chicken Burger – pretzel bun, boneless crispy fried thigh, buttery Korean bbq sauce,  

gochujang slaw, pickles, lettuce, house seasoned fries …….………………………………………………………………………………………………………………………………………………………………………………………….…..…...………18 

Impossible Burger (ve) – pretzel bun, truffle aioli, onion straws , lettuce, tomato,                                      

house seasoned fries………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….18 

add another grilled impossible patty ……………………………………………………………………………………………………………………………..………………………………………………………………………………………………………………………………….…………….5 

Cape Malay Curried Lamb Shank  – South African inspired lamb shank, slow cooked in yoghurt and authentic  

spices served with roast potatoes , sautéed greens  & a tomato & onion sambal. ………………………………………………………………………………………………………………………………28   

Roasted Butternut Fried Gnocchi (ve) – crispy gnocchi tossed in a homemade roasted butternut & parmesan sauce,  

finished with toasted pine nuts, basil oil & parmesan………………….……………….………………………………………………………………………………………………………………………………………………………………….…….……………18 

 

 

 
SUNDAY ROASTS  
all served with Yorkshire pudding, garlic & rosemary roast potatoes, seasonal veg and unlimited gravy  

Striploin Of Beef  ……………………………………………………………………………………………………………………………………………………………………………………………………………………………….…………………………………………………..…………….…………..………..…….…………..23 

Roast Pork Shoulder …………………………………………………………………….………………………………..…………………………..………………………….………………………………..………………………………..………………………………………….………….……………….…………………19 

Roast Chicken Supreme  …………………………………………………………………..……………………………………………………………………………………………………………………………………………….…………………………………………..…………….…………….……..….….....19 

Butternut & Asparagus Wellington (ve)………………………………………………………………….……………………………………………………………………………………………………………………………………………………………..……….…..…….…………..18 

Roast Beef & Pork Duo… ……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….….………………24 

Roast Beef, Pork & Chicken Trio ……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………….27 

 

Add a side of: 

Pigs in Blankets ……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………8 

Cauliflower Cheese …………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………..…………………………5 

 

 

 

THE CYDER HOUSE INN 

 
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES BEFORE 

ORDERING YOUR FOOD.  
 

THE CYDER HOUSE INN, PEPER HAROW LANE, SHACKLEFORD, SURREY, GU8 6AN  
01483 810360 – EMAIL@THECYDERHOUSEINN.CO.UK 


