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The Skim

~SUNDAY MENU~

Starters

Homemade Soup £5.95

served with warm, crusty bread
(Ask your server for details)

Nutty Brie Wedges £6.95
lightly cooked until golden brown served
with cranberry sauce

Apple, Walnut and Stilton Salad £6.60

chilled apple weclges sprinkled with spicy walnuts

Seasoned Whitebait £6.75

with a lime & black cracked pepper mayonnaise

Roasts
Sirloin of Beef £1595
Shoulder of Pork with crackling £14.95
Rump of Lamb £16.95
Half Roast Chicken with stutfing £14.95

All our roasts are served with cauliflower cheese, roast
potatoes, Yorkshire pudding, a selection of
seasonal Vegeta])]es G~ homemade gravy

Pub Classics

Fish Pie £1405

made in a rich cheese sauce with spinach, sliced boiled
eg8, mash potato ¢ cheddar cheese

Slow Cooked Ham, Egg & Chips £1150

served with petit pois

Beef Burger £1195

special house recipe beef ]ourger on a brioche bun with
coleslaw " homemade chips
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Whole tail Scampi £11.50

with homemade tartar sauce, homemade chips & peas

Pie of the Day £1250

homemade with shortcrust pastry served with
roast potatoes & seasonal vegetables

Cumberland Sausages £11.50

Served with homemade chips & petit pois

Snaclc Menu

Toasties/ Sandwiches £6.50

served on brown or white bread
with a salad 8arnish & homemade coleslaw

Che{’s special slow cooked ham 5" mature cheddar
Bacon, Brie and Cran]oerrg
Tuna mayonnaise, red onion ¢5° cheddar cheese

The Italian Job Toastie ~ layers of melted
mozzarella, pesto, sliced tomato &~ pepperoni

(Leave out the pepperoni to make a vegetarian option)

Baguettes £6.25

available on wholemeal or white with a salad

garnish and homemade coleslaw

Slow cooked ham &~ classic English mustard

Cumberlancl sausage

Salads

Please see specials board for details

On the Side
Hand cut Chips/ fries £3.00
£395
£3.00

Cheesg chips

Roast potatoes
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The Skim

C]ﬂ.i].dl en’s Menu

Roasts £750
Sirloin of Beef
Shoulder of Pork with crackling
Rump of Lamb
Half Roast Chicken with stuffing

All our roasts are served with cauliflower cheese, roast
potatoes, Yorkshire pudding, a selection of
seasonal Veget‘ab]es G~ homemade gravy

Fish Fingers
Sausage
Chicken Nuggets

all served with chips & peas £6.00
Beef Burger £6.50

special house recipe beet ]ourger on a brioche bun with
coleslaw & homemade chips
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Slow Cooked Ham, Egg & Chips £6.00

served with petit pois

Macaroni Cheese £5.50
with salad & garlic bread

Teas & Coffees All made from freshl y grozmd coffee

beans

Americano £275
Latte £295
Cappuccino £3.00
Espresso £225
Double E.spresso £325
Floater £350
Decaffeinated also available

Hot Chocolate £325
ﬂac]d cream ¢~ marshmallows at no extra cost‘)

Tea Selection £225

choose from a range of herbal & specialist teas

Desserts £6.7D

Brownie Surprise
rich, dark chocolate brownie studded with various
fillings, served warm and gooey.
Please ask your server for details

Butterscotch Tart

an old tashioned school dinner favourite!

Chef’s specia.l Cheesecake

please ask your server for today s creation

Seasonal Crum]:)le

a seasonal fruit compote of the day topped
with an oat and cinnamon topping

Chef’s special dessert

please ask your server for details

All the above desserts are served with a choice of custard,
cream or ice-cream

Skimmington Crush
a medley of crushed meringue, forest fruit compote, ice
cream (5 whippecl cream

Cheese & Biscuits £7.25

served with homemade chutney

Ice~cream £140 per scoop
vanilla, chocolate, strawberry G~ caramel
Ask your server for this week's special flavour

Sorbet £140 per scoop

]emon, mandarin & blackcurrant

Liqueur Coffees £5.90

[rish - Jameson Irish Wluislceg
Lach) 's - Bailegs Irish Cream
Rog al - Courvoisier Cognac
[talian - Disaronno

French - Cointrean

Caribbean - Lambs Navg Rum
Calg pso - Tia Maria

Our dishes may contain traces of allergens. Please inform your server if
you have any allergies. Full allergen data sheets available




