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PRINCE = WALES

VILLAGE PUB (& RESTAURANT

STARTERS

Truffled Winter Vegetables Soup £9
Grilled Cheese Dippy Bread

Crispy Black Pudding £12
Passionfruit, Vadoucan Curry Spices

Cured Salmon £13
Horseradish, Pickled Cucumber, Dill

Pan Fried Sea Bream £12
Textures of Cauliflower, Pickled Raisins,
Soft Herbs

Smoked Duck and Ham Hock Terrine £14
Spiced Carrots, Coriander Cracker

Crispy Jerusalem Artichoke £10
Whipped Feta, Confit Onions,
Granny Smith, Cheddar Sauce

MAINS

Roast Christmas Turkey £23 | Stuffed
Bread, Creamed Sprouts, Honey Parsnip,
Chestnut, Potato Fondant

Braised Beef Featherblade £23
Horseradish Mash, Pickled Beets,
Winter Greens

Ox Cheek and Marrow Pie £24
Buttery Mash, Winter Greens

Buttermilk Chicken Burger £23
Smoked Cheese, Caesar Dressing,
Crisp Lettuce, Chips

Fish and Chips £22
Haddock, Chips, Tartare Sauce,
Crushed Peas

Whole Braised Plaice £26
Lemon, Fries Brown Butter, Capers,
Fresh Herbs

Pot Roast Cauliflower £21
Black Garlic, Kale, Cheddar,
Cauliflower Couscous

White Risotto £21
Pumpkin, Toasted Seeds, Crispy Brassicas

FOR THE TABLE

Bakewell Bakery Craft Rosemary and Sea
Salt Focaccia £5
Whipped Butter

Puttanesca Olives and Dried Tomatoes £5

Trio of Oysters £13
Lemon, Green Tabasco

STEAKS

All Steaks are served with Chips, Dressed
Salad, Braised Hispi, Wholegrain Mustard
and Chives

Add a Sauce £4.50 | Blue Cheese |
Peppercorn | Port Sauce

Sirloin £33
Ribeye £34
Fillet £46

SIDES

Parmesan and Truffle Chips £6

Mashed Potatoes £5

Pigs in Blankets £6

Roasted Chestnuts and Honey Parsnips £5
Winter Greens £5

Dressed Salad £4

DESSERTS

Cheeseboard £18
Marmite and Parmesan Twists,
Squash Chutney, Caperberries, Crackers

Lime Meringue Tart £13
Salted Vanilla Ice Cream

Christmas Pudding £12
Orange Ice Cream, Brandy Sauce

Dark Chocolate Cremeux £12
Passionfruit, Pistachio, Mint

Stem Ginger Rice Pudding £11
Poached Quince, Salted Vanilla Ice Cream

Selection of our Ice Creams and Sorbets £10

DF - Dairy Free V — Vegetarian VG — Vegan GF — Gluten-Free N — Contains Nuts
We take food allergies and intolerances very seriously. While we strive to prepare dishes that are free from specific allergens upon request please note that
our food is'prepared in a kitchen where all major allergens are present. As a result, we cannot guarantee that any dish is completely free from allergens. If you
have a food allergy, intolerance or other dietary restriction, please inform a member of our teambefore placing your order. Please note all our menus are

subject to change.
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