
SUNDAY LUNCH 

STARTERS  
Bread, sweet balsamic glaze and olive oil. (with olives + £1.60) (V) (GF) (N)   3.90  

Butternut squash soup, toasted seeds, chilli and sage (V)   6.00  

Cured salmon, pickled red cabbage, apple, horseradish and dill (GF)   8.50 

Lamb scrumpet, spiced and pickled carrot, green sauce    7.50  

Grilled sprouting broccoli, anchovies and smoked almonds (N) (GF)   7.00  

Pressing of chicken & chicken liver mousse, crispy skin, golden raisins  

& pickled shallots (GF) 

  7.00 

  

Twice backed blue cheese soufflé, pear, rocket and walnut. (V) (N)                            7.00 

 

MAIN COURSE  
Slow Roast Sirloin of beef, Yorkshire pudding, roast potatoes & seasonal vegetables *  15.90  

Roasted shoulder of lamb, Yorkshire pudding, roast potatoes & seasonal vegetables *  15.50  

Roast Loin of pork, crackling, Yorkshire pudding, roast potatoes & seasonal vegetables *  15.50  

Little Roasts for children *   7.75  

Grilled plaice on the bone, charred leek & potato, capers & raisin butter*   17.00       

Roasted cauliflower, red lentil dahl, onion bhaji, and cucumber & apple salsa. *(V)             13.50  

Beer battered fish and hand cut chips with mushy peas and tartare sauce *                           13.50 

The Plough burger, (served pink),brioche bun, ketchup, mustard, gherkin,   13.00  

red onion & hand cut chips * (add cheese or bacon + £1.50) 

Ask your server for this week’s specials  

  

SIDE DISHES 
Smoked mash                                        3.50        Savoy cabbage & bacon                              3.50  

Hand cut chips                                       3.00        Mixed leaf salad                                          3.00     

Roquette and parmesan salad                3.50        Chantenay carrots, cumin salt                     3.00     

Truffle chips                                          3.50        The Plough slaw                                          3.50  

 

DESSERTS 
Orange and cardamom iced parfait, roasted pineapple & coconut cream * 7.00             

Malted custard tart, boozy prunes, mil chocolate, brown butter crumbs  7.00  

Chocolate brownie, caramel ice-cream & salted popcorn.     7.00  

A choice of ice cream and sorbets with chocolate crumb.*  6.00  

Blackberry & apple, oaty crumble, custard.  (N)   6.70  

Baron Bigod, The Duke or Lancashire Bomb cheese with chutney and biscuits  6.00  

A plate of all three cheeses      9.50  

 

* gluten free or can be altered for gluten free diet 

Children’s portions or simple dishes are available please speak to your server. 

Tables of 6 or more will incur a 12.5% service charge 

Sunday lunch is our busiest service so please bear with us. 

  


