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SLAUGHTERS

COUNTRY INN

MAINS
Venison Loin & Shoulder #3459 725kl
Celeriac, braised red cabbage, black garlic, dauphinoise potato
NIBBLES
Roasted Nuts #3775 s7skcal Pan-fried Halibut 29 ¢o3keal
Lime, lentil & cauliflower dabl, yoghurt, Bombay potatoes,
Marinated Olives #5 sakcal green masala sauce
‘Warm Bread #5-° 331kcal Chargrilled Pork Rib-eye “24-%0 771kl
Netherend butter, hummus Sage, onion, apple, creamed potatoes
Pork Pie #6-° ss3ical Pan-seared ‘Fish of the Day’ 26 seakcal
Moustard mayonnaise Lemon, crushed potatoes, sea vegetables, roasted fish cream sauce
Roast Chicken Breast #2459 705kl
Saffron spiced onion, red pepper, creamed potatoes, chorizo jus
Aubergine Biryani #18%0 375kl
Pickled chillis, lime dressing, curried potatoes
STARTERS

‘Soup of the Day’ #8- 202xcal
Vegetable crisps, herb oil

Mushroom & Mozzarella Arancini #1159 4i0kcal

Celeriac remoulade, herb emulsion, truffle dressing

Beetroot Cured Salmon #13 4s4keal PUB CLASSICS

C ber, pickled beetroot Ly
ucumber, pickied beetroo Dry-aged 100z Sirloin Steak “35 1375kcal

Confit tomato, mushroom, onion rings, thick-cut chips
Warm Beetroot Falafel %950 30¢ical

Whipped vegan feta, coriander, pomegranate salsa Beer-battered Fish & Chips £1895 12911

Lemon, tartare sauce, crushed garden peas

Whipped Chicken Liver Parfait €11 429kcal

Red wine poached pear, sunflower seed granola, brioche

Gnocchi & Garlic Mushrooms #19-9 ¢oskcal

Butternut squash, mushroom velouté

Beef, Carrot {& Mustard Pie 2250 1320kcal

Seasonal vegetables, creamed potato, red wine jus

All prices include VAT at the standard rate. We add an optional 10% service charge to your bill of which 100% is paid to the hotel team.

Some of our food and drinks may contain nuts and other allergens. Please speak to us before placing an order so that we can advise you on your choice.
Our kitchens and bars handle all allergens and use shared equipment, so unfortunately, we cannot guarantee to be trace free. Our vegan recipes are
prepared with vegan ingredients, but these may still contain traces of all allergens. Adults need around 2000kcal a day.
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DESSERTS
Sticky Toffee Soufllé #10° 7g3kcal

Butterscotch sauce, salted caramel ice cream

Blackberry, Almond & Pistachio
Frangipane Tart #10-° s99ucal
Stem ginger ice cream

Dark Chocolate Delice 100 4s6kcal

Peanut, pear sorbet

Coconut & Lime Leaf Panna Cotta #10-° 339l
Pineapple salsa, passion fruit sorbet

Paxton & Whitfield Cheese “16 747kl
Selection of four cheeses, chutney, fruit jelly, poached apricot, crackers

SIDES

Creamed Potatoes 337ca
Crispy onion & truffle dressing

Thick-cut Chips sekea
Seasonal Vegetables 2i4cal

New Potatoes 384kcal
Pesto

Braised Red Cabbage 244xcal
All 559 Each

SAUCES
Peppercorn Sauce 315kl
Red Wine Jus 119

Béarnaise Sauce isscal

“4 Each

TEA & COFFEE

Espresso #3-% kel
Double Espresso “4 4l
Americano #4 12l
Flat White #450 4l
Latte #4-%0 7gica
Cappuccino #40 sexcal
Macchiato #42 sgical
Mocha #475 gkcal
Hot Chocolate #475 ¢ekcal
English Breakfast Tea “4
Decaffeinated Tea “4

ACCOMPANIMENTS

Selection of Petits Fours 270kl
£5.95

Port - 2005 Barros Colheita
50m1 *8% | 100m1 #17-°

Dessert Wine- 2009 Domaine de Coyeux,

Muscat de Beaumes de Venise 125m/
£9.50

All prices include VAT at the standard rate. We add an optional 10% service charge to your bill of which 100% is paid to the hotel team.

Some of our food and drinks may contain nuts and other allergens. Please speak to us before placing an order so that we can advise you on your choice.
Our kitchens and bars handle all allergens and use shared equipment, so unfortunately, we cannot guarantee to be trace free. Our vegan recipes are
prepared with vegan ingredients, but these may still contain traces of all allergens. Adults need around 2000kcal a day.




