
STARTERS

Th i s  Menu  i s  fo r  Pa r t i es  o f  10  o r  more  fo r  p re  o rders

 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

SUNDAY MENU

.

( Some o f  our  Menu  i t ems  may  con ta in  a l l e rgens  p lease  ask  a  member  o f  s t a f f  fo r  more  in fo rmat ion )
I f  you  have  a  nu t  a l l e rgy ,  p l ease  make  a  member  o f  s t a f f  aware  when  o rder ing .  
*  Some i t ems  a re  cooked  in  o i l  tha t  may  have  been  p rev ious ly  had  g lu ten  in .  

P l ease  ment ion  th i s  a t  the  t ime  o f  o rder ing  i f  th i s  i s  a  p rob lem and  an  a l t e rna t i ve  can  be  o f fe red .

2  Courses  £24 . 50  Three  courses  £30 . 50

Soup  o f  the  day  se rved  w i th  B read  & Bu t te r  ( v )

Sunb lushed  Tomato ,  O l i ve  & Mozza re l l a  R i so t to  Cakes  w i th  a r t i choke  Sa l ad  & Pes to  ( v )

K ing  & A t l an t i c  P rawn  Cock ta i l  &  Granary  B read  & Bu t te r  

Ch icken  Th igh  Sa tay  w i th  a  Cucumber ,  Tomato  & Cor i ander  Sa l ad  w i th  
sp i cy  Peanu t  sauce  & P i ck led  Red  Onion  

Map le  BBQ g lazed  Pork  Be l l y  w i th  Rocke t ,  Wa te rme lon  & Crumbled  Fe ta  Sa l ad
 

Cur r ied  Mushroom Saag  w i th  Cor i ander  & Gar l i c  F l a t  b read ,  
On ion  R ia ta  & Mango  g l aze  ( v )

Sco t t i sh  Smoked  Sa lmon  & Mackere l  Rou lade  w i th  
Horse rad i sh  Crème F ra i che  & Toas ted  C iaba t t a

Roas t  S i r lo in  o f  Bee f  se rved  w i th  Yorksh i re  Pudd ing ,  Roas t  Po ta toes ,  
Cheesy  Leeks  & Vege tab les  ( £ 3 .00  Supp lement )

Roas t  Lo in  o f  Po rk  w i th  Crack l ing ,  Roas t  Po ta toes ,  Vege tab les  & Cheesy  Leeks

Roas t  Tu rkey ,  Ca rame l i sed  On ion ,  Sage  & Mea t  s tu f f ing ,  Roas t  Po ta toes ,
Cheesy  Leeks  & Vege tab les

Roas t  Leg  o f  Lamb w i th  Roas t  Po ta toes ,  Cheesy  Leeks ,  Vege tab les  & Carame l i sed  On ion  Sage  & Mea t
S tu f f ing

 
Vege ta r i an  Roas t  –  Nu t  Roas t  w i th  Roas t  Po ta toes ,  Vege tab les ,  Cheesy  Leeks ,  

Yo rksh i re  pudd ing  & Gravy  ( v )

Pank  Tha i  Sp i ced  Sa lmon  F i shcakes  w i th  Vege tab le  Pad  Tha i  Nood les  & Swee t  & Sour  Sauce  

Bee f  Lasagne  se rved  w i th  Gar l i c  B read  & Sa l ad

Br ie ,  Sp inach  & Wi ld  Mushroom S t rude l  w i th  Ch ive  Mash ,  
Tenders tem B rocco l i  &  Pa r s ley  Sauce  ( v )

MAINS

S t rawber ry  & L ime  Creme B ru le  w i th  min i -Mer ingue

Raspber ry  & Peach  Cobb le r  w i th  Van i l l a  & Nutmeg  Sauce

Mi l k  Choco la te  & Haze lnu t  Cheesecake  w i th  Choco la te  I ce - c ream

Choco la te  B rown ie  w i th  Choco la te  Sauce  & Rum & Ra i s in  I ce - c ream

Toas ted  Pecan  Nu t  & Orange  P ie  w i th  Carame l  I ce - c ream

St i cky  to f fee  Pudd ing  w i th  Bu t te r sco tch  sauce  & Van i l l a  I ce - c ream

DESSERTS


