
Roasts and Mains

Roast Loin of Pork Roast Topside of Beef Roast Leg of Lamb

Served with crackling,
homemade apple sauce 

15.95 18.95 18.95

T H E  P L O U G H
S u n d a y  M e n u

 

Served with beetroot &
horseradish crème fraîche 

Served with rosemary, mint
sauce 

Himalayan Salt-aged
Ribeye Steak

Beer-battered Haddock 

30.95

16.95

Roasted portobello mushroom,
vine ripened tomatoes,
caramelised red onion , hand
cut chips & bernaise butter

Pink peppercorn & Jack
Daniels sauce, optional 

2
Hand-cut chips, crushed petit
pois, pea purée, homemade
tartar, lemon wedge, salt &
vinegar powder

All roasts are served with roast potatoes, homemade Yorkshire pudding, cauliflower cheese, seasonal vegetables & gravy 

Mixed Roast 18.95 Nut Roast 15.95

Pork, beef & lamb with a choice
of sauce 

Root vegetable, cashew nut, port &
orange sauce, vegetarian gravy (v)

9.95 11.95 11.95

11.95

Starters 
Bread & Olives 

Korean Pork Belly Strips 

Cream of Mushroom 

Lobster mac & cheese

Hummus, garlic & herb
marinated olives, black olive
tapenade, olive oil & Italian
balsamic (v)
For 1 or 2                               

Slow roasted belly pork,
Korean sticky barbecue glaze,
sesame, spicy onion, pak choi &
puffed rice

Porcini & truffle croutons,
served with fresh bread and
butter. (v)

Pimento, crayfish tail with a
herbed cheddar gratin, served
with a toasted sourdough

7.95/13.95

22.95

10.95

9.95

11.95

Meat Grazer Sharer Fish Grazer Sharer

Cured meats, chorizo,
Brixworth pâté, olives,
hummus, with a selection of
fresh breads, cumberland sauce
& onion chutney

Scottish smoked salmon,
beetroot & horseradish crème
fraîche, homemade mackerel
pâté, chilli & lemon king tiger
prawns, fresh bread 

20.95Sharers 



Burgers 
8oz Angus Beef 

Smoked cheddar, crispy onions,
coleslaw, gherkin & a red onion
marmalade 

Jerk Spiced Chicken  

Aunt Mae’s Hot sauce, coleslaw
& blow torched charred corn 

Halloumi

Fried halloumi, smooth
hummus with a red pepper
salsa (v)

Falafel & Spinach
Quarter Pounder

Plant brioche bun, cumin, &
garlic mayo (ve)

Served with Plough fries, tomato, lettuce & red onion

Local Steak

Truffle-infused mayonnaise,
topped with caramelised red-
onion marmalade 

Smokey Bacon

Gratinated French brie &
cranberry sauce 

Ciabattas 
Tiger King Prawn 

Avocado, smoked paprika
mayonnaise with dressed salad
leaves 

Honey Mustard Ham

Mustard mayonnaise & honey
dressed baby leaf salad

15.95 15.95 12.95

12.95

Sides 
Olives 

Tenderstem broccoli 

Halloumi fries 

Dressed side salad 

Plough fries 

Sweet potato fries 

Bacon & cheese loaded fries 

Truffle & parmasen fries 

Add bacon  
Extra patty 
Extra chicken breast 

Sweet potato fries 
Truffle fries 
Loaded fries 

16.95 16.95 15.95

15.95

8.50

4.50 

4

5.95

2.95

3.50 

3.95

5 

5

2   
5
4

Upgrades 

1.50    
1.50 
2.50 

Roasted Pepper

Hummus, tomato salsa and
baby leaf (v)

12.95

Children’s Meals 
Cheese Burger 

Served with Plough fries &
homemade coleslaw 

Chicken Nuggets 

Homemade chicken strips
coated in a light batter, with
Plough fries and salad 

Battered Fish Goujons

Fresh haddock strips coated in
light batter, with Plough fries
& peas 

8.50 8.50 8.50

Childrens Sides Carrotsticks
Cucumber  sticks
Baked beans

2.50
2.50
2.50

Garden peas 2.50




