
SET MENUS 
 

THE PLOUGH 

 

STARTERS 

 

Smoked salmon, prawn and avocado salad with Marie rose sauce 
 

Grilled flat mushroom with roasted onions, cream cheese &           

pine nut crust 
 

Seared steak with parmesan, rocket & balsamic vinegar 
 

Homemade chicken liver pate, chutney & toast 
 

Homemade soup of the day 

 

MAIN MEALS 
 

Pan roasted chicken supreme with a sweetcorn puree & crispy 

chorizo 
 

Mixed fish grill fresh from the market with fishcake &                   

prawn bisque 
 

Slow roasted belly of pork and honey & mustard marinated pork 

fillet with creamed savoy cabbage 
 

Winter vegetables with a rosemary & parmesan crumble 
 

Chargrilled rib eye steak with bigarade sauce                                  

(mushrooms, sherry, orange, onions, bacon) 

 

Handmade beetroot & goats cheese pie with a white wine & cream 

sauce 
 

Grilled salmon fillet with pesto & parmesan crust 
 

Plough burger – 1/2lb beef burger with bacon & cheddar with 

chips, salad, onion rings & coleslaw 
 

Served with a selection of vegetables & potatoes 

 

DESSERTS 
 

Sticky toffee sponge with cream 
 

Honey, chocolate & walnut tart 
 

Selection of cheese, biscuits & chutney 
 

Plough raspberry ripple – panna cotta & raspberry ice cream, 

raspberry coulis & fresh cream 
 

Homemade apple & cinnamon crumble 

 

TEA OR COFFEE 
 

Two course £19.50  Three course £23.50 


