s INENIGH FIELDet

PRIVATE DINING SPRING SUNDAY SET MENU
£28 PER HEAD

STARTERS
Soup of the Day
Sesame-crusted Falafel & Smoked Chilli Jam
Free-range Chicken & Ham Hock Terrine, Pickled Vegetables & Wholegrain Mustard
Crispy Squid, Garlic Mayonnaise, Fennel & Red Onion Salad

SUNDAY ROASTS
All served with Roast Potatoes, Seasonal Vegetables,
Roasted Roots, Yorkshire Pudding & Jugs of Gravy
Aubrey’s Dry-aged Rump of Beef
Cornish Leg of Lamb
Jimmy Butler's Free-range Leg of Pork
Spring Vegetable Wellington
MAKE THE MOST OF YOUR ROAST
Sage & Onion Stuffing 3.50
Cauliflower Cheese 3.75

MAINS
Cheddar & Smoked Mozzarella Mac ‘n’ Cheese, Red Cabbage & Fennel Slaw
Free-range Flat Iron Chicken, Conft Garlic, Butter & Lemon, Skinny Chips
Jimmy Butler's Free-range Sausage & Mash, Onion Gravy

Cod, Prawn & Herb Fishcake, Spring Vegetables, Tartare Sauce

SIDES
Chips 3.50
New Potatoes, Sea Salt & Minted Butter 3.7
Rocket & Parmesan Salad, Balsamic Dressing 3.75
Spring Greens & Peas 3.75
Garden Salad, Orange & Shallot Dressing 3.75

PUDDINGS
Lemon & Coconut Sponge, Custard
Selection of Jude’s Free-range Ice Creams & Sorbets in a Waffle Cone
Carrot Cake, Vanilla Mascarpone & Walnuts

Gin & Tonic Jelly, Jude’s Raspberry Sorbet




