
 THE SARACENS 
 HEAD 

MARKET MENU
2 COURSES £21 | 3 COURSES £25 

TO START CHOOSE FROM 
Soup of the day (GFA) 

served with crusty bread & salted butter

Chicken Liver Parfait (GFA)
served with plum chutney & crostini 

Salt and Pepper Calamari
served with dressed salad

Warmed Goats Cheese (V) 
with beetroot & candied walnut salad.

MAINS
Rump Steak (£4 supplement)

served with grilled garnish, hand cut chips, 
peppercorn sauce or red wine jus.

Braised Roll Shin Beef
 served with horseradish creamed potato.

Pan Fried Sea Bream
served tender stem broccoli, citrus potato cake & tomato caper butter.

Oven roasted chicken fillet
served with new potatoes, chorizo, spinach & spring onion. 

Halloumi Katsu Curry
served with, scented rice, naan Bread and asian Slaw. 

DESSERT 

Sticky Toffee pudding
& vanilla ice cream

Chocolate Orange Torte (GF)
 with shortbread & fresh strawberries.

Ice Cream, VEA


