The
SLAUGHTERS

COUNTRY INN

NIBBLES

Marinated Olives #5-% gakeal

Sausage Rolls 7% s¢ical
Sage & onion

Warm Bread 470 s3ikcal
Whipped butter, roasted red pepper hummus

Crispy Brie #7-0 346kcal
Spiced tomato & red onion chutney

Beetroot Falafel #7-5 306kcal
Coconut yoghurt

STARTERS

‘Soup of the Day’ #9- 202kl
Toasted pumpkin seeds, herb oil

Heritage Tomato Salad #12 337k
Vegan feta, pickled shallot, rocket pesto

Smoked Ham Hock Terrine 4120 349cal
Piccalilli, sourdough

Cured Salmon #1325 354ical

Fennel, beetroot, lemon, rye crackers

Glazed Goats Cheese #11-% 372ccal

Pickled onion, frisée lettuce, candied walnut, truffle

MAINS

Chargrilled Pork Chop 33 924ical
Creamed potato, crispy pork skin, seasonal vegetables,
apple puree, red wine jus

Pan-seared Cod #31-% 754kcal

Spiced fishcake, lemon, pak choi, garlic hollandaise

Lamb Rump 38 7s¢keal
Potato &3 beetroot gratin, baby gem lettuce,
peas, red wine jus

Chickpea Cassoulet “20 s37kcal

New potatoes, seasonal vegetables

PUB CLASSICS
Dry-aged 100z Ribeye “38% i375cal

Thick-cut chips, confit tomato, mushroom, onion chutney

Beer-battered Fish & Chips #21-0 1291kl

Lemon, crushed garden peas, tartare sauce

Tomato & Mozzarella Arancini #19-° s4skcal
Sunflower & rocket pesto

Pork & Herb Sausages “21° 1is3kcal

Creamed potato, seasonal vegetables, 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.



The
SLAUGHTERS

COUNTRY INN

DESSERTS

White Chocolate Cheesecake 110 gy7kcal
Raspberry, mint, raspberry sorbet

Chocolate Delice 110 g4gical

Banana jam, candied peanut, banoffee ice cream

Eton Mess 11 742kcal

Lime meringue, strawberry

Vegan Vanilla Panna Cotta 100 339kca
Strawberry sorbet

Sticky Toffee Pudding #11 ¢ozca

Butterscotch, salted caramel ice cream

Paxton ¢& Whitfield Cheese %165 747ccal
Selection of four cheeses, chutney, fruit jelly,

poached apricot, crackers

SIDES & SAUCES

Creamed Potatoes “6 337kl
Crispy onion, herb oil

Thick-cut Chips #6 4sekca
Potato & Beetroot Gratin #6 438kcal
Seasonal Vegetables #6 214l
Truffle & Parmesan Fries #6 440kcal
Fine Beans & Smoked Shallots #6 150kl
Red Wine Jus #4019kl
Béarnaise Sauce “4°° jssical

Peppercorn Sauce %40 3iskcal
PP

TEA & COFFEE
Espresso “37 acal
Double Espresso #4254kl
Americano 442 |yl
Flat White #47 skl
Latte #47 78kl
Cappuccino #47 sexcal
Macchiato #4-50 46kl
Mocha #5 ¢kcal
Hot Chocolate #5 14skcal
English Breakfast Tea #4%
Decaffeinated Tea 442

ACCOMPANIMENTS

Selection of Petits Fours #5%5 270kcal

DESSERT WINE

2009 Domaine de Coyeux,
Muscat de Beaumes de Venise 15-%
125ml *9-30

PORT

LBV Porto
Quinta do Vallado 20%
soml *8% | 100m1 *17°

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.



