
S T A R T E R S

( T h i s  M e n u  i s  f o r  P a r t i e s  o f  1 0  o r  m o r e  f o r  p r e  o r d e r s  o n l y )

 C H I L D S W I C K H A M  
I N N  &  B R A S S E R I E

S U N D A Y  M E N U

.

( S o m e  o f  o u r  M e n u  i t e m s  m a y  c o n t a i n  a l l e r g e n s  p l e a s e  a s k  a  m e m b e r  o f  s t a f f  f o r  m o r e  i n f o r m a t i o n )
I f  y o u  h a v e  a  n u t  a l l e r g y ,  p l e a s e  m a k e  a  m e m b e r  o f  s t a f f  a w a r e  w h e n  o r d e r i n g .  

 S o m e  i t e m s  a r e  c o o k e d  i n  o i l  t h a t  m a y  h a v e  b e e n  p r e v i o u s l y  h a d  g l u t e n  i n .  
P l e a s e  m e n t i o n  t h i s  a t  t h e  t i m e  o f  o r d e r i n g  i f  t h i s  i s  a  p r o b l e m  a n d  a n  a l t e r n a t i v e  c a n  b e  o f f e r e d .

2  C o u r s e s  £ 2 8 . 5 0  T h r e e  c o u r s e s  £ 3 5 . 5 0

S o u p  o f  t h e  d a y  s e r v e d  w i t h  B r e a d  &  B u t t e r  ( v )

T i k k a  M a r i n a t e d  M u s h r o o m ,  P e p p e r ,  C o u r g e t t e  a n d  H a l l o u m i  S k e w e r  w i t h  T o a s t e d  N a a n  B r e a d  
a n d  R i a t a  D r e s s i n g ( v )

 
K i n g  &  A t l a n t i c  P r a w n  C o c k t a i l  &  G r a n a r y  B r e a d  &  B u t t e r

H o t  H o n e y  F r i e d  C h i c k e n  T e n d e r s  w i t h  B a b y  G e m  S a l a d ,  P i n k  P i c k l e  O n i o n s  a n d  a  B u t t e r  M i l k
 R a n c h  D r e s s i n g

 

B e e f  T o m a t o  &  B u f f a l o  M o z z a r e l l a  S a l a d  w i t h  P r o s c i u t t o  H a m ,  B a l s a m i c
 R e d u c t i o n  a n d  B a s i l  O i l

R o a s t  R u m p  o f  * B e e f  s e r v e d  w i t h  Y o r k s h i r e  P u d d i n g ,  R o a s t  P o t a t o e s ,  
C a u l i f l o w e r  C h e e s e  &  V e g e t a b l e s  ( * £ 2 . 0 0  S u p p l e m e n t )

R o a s t  L o i n  o f  P o r k  w i t h  C r a c k l i n g ,  R o a s t  P o t a t o e s ,  V e g e t a b l e s  &  C a u l i f l o w e r  C h e e s e

R o a s t  b r e a s t  o f  C h i c k e n ,  C a r a m e l i s e d  O n i o n ,  S a g e  &  M e a t  s t u f f i n g ,  R o a s t  P o t a t o e s ,
C a u l i f l o w e r  C h e e s e  &  V e g e t a b l e s

R o a s t  R u m p  o f  L a m b  w i t h  R o a s t  P o t a t o e s ,  C a u l i f l o w e r  C h e e s e ,  V e g e t a b l e s  &  C a r a m e l i s e d  O n i o n  S a g e  &
M e a t  S t u f f i n g

 
V e g e t a r i a n  R o a s t  –  N u t  R o a s t  w i t h  R o a s t  P o t a t o e s ,  V e g e t a b l e s ,  C a u l i f l o w e r  C h e e s e ,  

Y o r k s h i r e  p u d d i n g  &  G r a v y  ( v )

 C a j u n  F i l l e t  O f  S a l m o n  w i t h  a  B a c o n ,  K i n g  P r a w n  a n d  S p i n a c h  T a g l i a t e l l e  A l f r e d o

B e e f  L a s a g n e  s e r v e d  w i t h  G a r l i c  B r e a d  &  S a l a d

 W a r m  M e d i t e r r a n e a n  V e g e t a b l e  a n d  G o a t ’ s  C h e e s e  T a r t  w i t h  C r e a m e d  P o t a t o  P u r e e ,  B u t t e r e d  A s p a r a g u s
a n d  a  R e d  P e p p e r  R e l i s h ( v )

M A I N S

B l u e b e r r y  P a v l o v a  w i t h  C h a n t i l l y  C r e a m  a n d  V e r y  C h e r r y  I c e - C r e a m  

 T o f f e e  A p p l e  a n d  P e c a n  U p s i d e  D o w n  C a k e  w i t h  C a r a m e l  C r è m e  A n g l a i s e  

 M a n g o  &  P a s s i o n f r u i t  C r e m e  B r u l e e  w i t h  W h i t e  C h o c o l a t e  S h o r t b r e a d  

 R a s p b e r r y  &  W h i t e  C h o c o l a t e  C h e e s e c a k e  w i t h  R a s p b e r r y  R i p p l e  I c e - C r e a m  

C h o c o l a t e  B r o w n i e  w i t h  C h o c o l a t e  S a u c e  &  R u m  &  R a i s i n  I c e - c r e a m

S t i c k y  t o f f e e  P u d d i n g  w i t h  B u t t e r s c o t c h  s a u c e  &  V a n i l l a  I c e - c r e a m

D E S S E R T S


	CHILDSWICKHAM  INN & BRASSERIE
	SUNDAY MENU
	(This Menu is for Parties of 10 or more for pre orders only)
	2 Courses £28.50 Three courses £35.50

	STARTERS
	Soup of the day served with Bread & Butter (v)
	Tikka Marinated Mushroom, Pepper, Courgette and Halloumi Skewer with Toasted Naan Bread  and Riata Dressing(v)
	King & Atlantic Prawn Cocktail & Granary Bread & Butter
	Hot Honey Fried Chicken Tenders with Baby Gem Salad, Pink Pickle Onions and a Butter Milk  Ranch Dressing
	Beef Tomato & Buffalo Mozzarella Salad with Prosciutto Ham, Balsamic  Reduction and Basil Oil

	MAINS
	Roast Rump of *Beef served with Yorkshire Pudding, Roast Potatoes,  Cauliflower Cheese & Vegetables (*£2.00 Supplement)
	Roast Loin of Pork with Crackling, Roast Potatoes, Vegetables & Cauliflower Cheese
	Roast breast of Chicken, Caramelised Onion, Sage & Meat stuffing, Roast Potatoes, Cauliflower Cheese & Vegetables
	Roast Rump of Lamb with Roast Potatoes, Cauliflower Cheese, Vegetables & Caramelised Onion Sage & Meat Stuffing
	Vegetarian Roast – Nut Roast with Roast Potatoes, Vegetables, Cauliflower Cheese,  Yorkshire pudding & Gravy (v)
	Cajun Fillet Of Salmon with a Bacon, King Prawn and Spinach Tagliatelle Alfredo
	Beef Lasagne served with Garlic Bread & Salad
	Warm Mediterranean Vegetable and Goat’s Cheese Tart with Creamed Potato Puree, Buttered Asparagus and a Red Pepper Relish(v)

	DESSERTS
	Blueberry Pavlova with Chantilly Cream and Very Cherry Ice-Cream
	Toffee Apple and Pecan Upside Down Cake with Caramel Crème Anglaise
	Mango & Passionfruit Creme Brulee with White Chocolate Shortbread
	Raspberry & White Chocolate Cheesecake with Raspberry Ripple Ice-Cream
	Chocolate Brownie with Chocolate Sauce & Rum & Raisin Ice-cream
	Sticky toffee Pudding with Butterscotch sauce & Vanilla Ice-cream



