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c%ma’ay Funch Nenu

cxC Served between 12 & 3pm 25

Starters £5.00 Example Menu

© Homemade Soup of the Day
Served with a ciabatta roll and butter. GF/DF on request

Brixworth Pité & Toast
Brixworth Paté with wholemeal toast and side salad

Main Courses £13.50

"British Lop" Roast Pork
Our own Rare Breed Roast Pork with Lindsay's homemade stufhng, yorkshire
pudding & apple sauce

Steak & Stilton Pie
Made with rare breed "British White" beef from the farm and Colston Bassett Stilton

© Vegetable Lasagne
Seasonal vegetables in a tomato sauce layered with pasta & a rich cheese sauce

> Served with a selection of vegetables, mashed & roast potatoes with a jug of gravy *=

Sandwiches And Ciabattas

On white or wholemeal bread, or white or brown ciabatta (£ 1 extra) with a side salad and piper's

crisps.
Mature Cheddar Cheese — £6.25
Tuna Mayo — £6.25
Free Range Egg & Cress — £6.25

@ ©
NH@ Sercombe's Country Style Ham — £6.25
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:f\\,,/‘ Roast of the Day... — £8.00

Today's roast meat

Homemade Puddings

Strawberry Roulade — £5.50
Our speciality... a rolled up meringue filled with home grown strawberries & cream.

Apple & Blackberry Pie — £5.75
Homemade shortcrust pastry stuffed with locally grown bramley apples & home
grown blackberries

Steamed Syrup Sponge — £5.75
A traditional golden syrup steamed sponge pudding.

White Chocolate & Biscoff Cheesecake — £5.75
A biscoff biscuit base, creamy white chocolate cheesecake swirled with biscoft spread,
topped with fresh cream and crumbled biscoff biscuit
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c>x All with double cream, custard or /oca[/y made vanilla ice cream 25
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