SARACENS HHEAD

SUNDAY SET MENU
I COURSE £16.95 | 2 COURSES £22.95 | 3 COURSES £27.95

STARTERS

Soup of the day (GFA, VEA)
served with crusty bread & salted butter

Chicken Liver Parfait (CFA)

served with chutney & crostini

Gamberoni Bruschetta

butterflied king prawns in chilli & garlic oil served on a garlic foccacia

Hummus with Pitta Bread & Olives (V)

Roasted Beetroot & Butternut Squash Salad
With feta, toasted pine nuts, and a light dressing

MAINS

Sunday Roast Dinner (GFA)
Served with roast potatoes, seasonal vegetables & rich house gravy

Choose from
« Roast Topside of Beef, Yorkshire pudding
e Braised Lamb Shank (+£3 supplement)
e Roasted Chicken Fillet
* Rolled, Roasted & Stuffed Pork Belly

Beer Battered Cod Fillet (GFA)
served with hand cut chips, mushy Peas & tartar Sauce

Chicken Caesar Salad (GFA)
Crisp cos lettuce, pancetta, anchovies, shaved Parmesan, and house Caesar
dressing

2lb Steak Burger (GFA)
with caramelised onion, bacon & cheese, coleslaw and fries

Falafel Burger (V, VEA)
with cheese & red peppers, coleslaw and fries

Butternut Squash Wellington (V,VEA)
Roasted squash wrapped in golden pastry, served with new potatoes, red
onion & spinach

SIDES

Honey glazed pigs in blankets £5.95 Extra Yorkshire Pudding £1.25

Cauliflower Cheese £3.95 Fries / Chunky Chips £3.95
DESSERTS

Sticky Toffee pudding, served with vanilla ice cream

Chocolate & Orange Torte (GF, VE), served with cream or ice cream
Duo of Ice-Cream (GF,VEA) Vanilla, Strawberry or Chocolate

Lemon Meringue Tart, served with cream or ice cream

Biscoff Sundae, vanilla ice cream, Biscoff crumb, Biscoff sauce & cream

V Vegetarian / VA Vegeterian Option Available / GF Gluten Free /GFA Gluten Free Option Available / VE Vegan / VEA Vegan Option Available
Please advise your server of any allergies or intolerances
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