PADDOCK NVIEHE

STARTERS

Sweetcorn and Potato Soup
A smooth and lightly spiced creamy soup,
finished with vegan cream, accompanied
by a roll and butter

Parma Ham
A salad of sliced Parma ham, sundried
cherry tomatoes and shaved Parmesan,
finished with basil infused oil

Mushroom Paté
A smooth Paté made of mushrooms
with a hint of garlic, served with a
sourdough crodton and a tomato,
shallot and tarragon concassé

Pulled Pork Tortilla
Baked tortilla shell filled with BBQ seasoned
pulled pork shoulder, garnished with sweet
pickled red onions

Salmon
Cold flaked salmon, potato salad and
crispy garlic crodton, finished with a
duck egg dressing

VIAINS

Saddle of Lamb
Prime lamb stuffed with spinach, garlic and rosemary, served with

dauphinoise potatoes, white bean puree, buttered savoy cabbage and gravy

Chicken and Ham Pie
Roasted chicken, slow cooked ham hock and leeks,
cooked in a velouteé sauced topped with shortcrust pastry
and served with Colcannon mash, tender stem broccoli and peas

Beef Rogan Josh
A feather blade of beef braised in Rogan Josh sauce, served
with garlic rice, Paratha bread and fried breaded Paneer chips,
chilli chutney and a pot of Rogan Josh sauce

Stone Bass
Stone Bass baked and served with caponata, roasted lemon new
potatoes and tender stem broccoli, finished with parsley butter

Halloumi Burger
A glaze brioche bun filled with breaded halloumi, chipotle
mayonnaise, sliced beef tomato and pickled cucumber,
served with seasoned chips and coleslaw

100z English Sirloin Steak
English Sirloin (1086 kcals) cooked to your liking,
served with a tomato (135 kcals) and mushroom (108 kcals) garnish,
with chips (256 kcals) or jacket potato (368 kcals)
and peas (69 kcals) or side salad (60 kcals)

180z T-Bone Steak (£5.50 Supplement)
Prime English T-Bone (1588 kcals) cooked to your liking, served with a
tomato (135 kcals) and mushroom (108 kcals) garnish,
with chips (256 kcals) or jacket potato (368 kcals)
and peas (69 kcals) or side salad (60 kcals)

Add peppercorn sauce to your steak for £2.50

ALLERGEN INFORMATION ON THIS MENU IS FOR THE DISH AS A WHOLE.

DESSERTS

Chocolate Tart
Sweet pastry layered with toffee, topped
with a rich chocolate filling and served with
creme Chantilly

Golden Syrup Sponge Pudding
A hot, sweet, golden syrup pudding served
with custard or ice cream

Lemon Curd Ice Cream
Meringue nest filled with lemon curd,
lemon ice cream and finished with a
lemon balm coulis

Chocolate Brownie
A hot, rich gluten free and vegan chocolate
brownie, served with vegan vanilla ice cream
and chocolate glaze

Cheese and Biscuits
Brie, cheddar and Stilton served with
biscuits, fruit chutney, celery and grapes

1O FHEHISH

Selection of Tea or Coffee
Please note any additional tea (1 kcal),
coffee (41 kcal) or cappuccino (41 kcal) will
be charged as follows:
Tea-£1.40, Coffee - £1.60

FOR A DETAILED BREAKDOWN OF ALLERGEN INFORMATION PER DISH PLEASE ASK YOUR SERVER FOR THE ALLERGEN INFORMATION SHEET.

ADULTS NEED AROUND 2000 KCALS PER DAY. ALL MENU ITEMS ARE SUBJECT TO CHANGE AND AVAILABILITY.
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