
Mains

Ham Egg & Chips

Slow Cooked Beef Hotpot

Braised beef, new potatoes,
seasonal vegetables & gravy

Honey mustard glazed ham,
local free range egg, fries and
mixed leaf salad.

T H E  P L O U G H
 S e t  m e n u

2  C o u r s e s  f o r  £ 1 7 . 0 0
3  C o u r s e s  f o r  £ 2 4 . 0 0

O r  j u s t  a  m a i n  f o r  £ 1 0 . 0 0
 W e d n e s d a y  t o  F r i d a y

Ice-cream 3 scoops 

Vanilla -Chocolate -
Strawberry ripple - Passion
Fruit - Salted caramel -
Pistachio - Vegan vanilla 

Chocolate Brownie

Vanilla bean ice cream, toffee
sauce 

Starters
Bread & Olives Local Brixworth Pate

Hummus, garlic & herb
marinated olives, black olive
tapenade, olive oil & Italian
balsamic (v)                                  

Served with dressed leaves,
toasted ciabatta & sticky
homemade onion chutney

Beer-battered Haddock 

Plough fries, crushed petit pois,
homemade tartar, lemon
wedge.

Dessert

Chicken & Bacon Caesar Salad

Parmesan, truffle popcorn, cos
lettuce, Caesar dressing, and
croutons

Veggie All Day Brunch

Veggie cumberland Sausages,
cherry vine tomatoes, portobello
mushroom, baked beans, fried
egg and chips 

Pea and fresh mint velouté

Served with fresh bread and
butter, sea salt croutons, and
pea shoots.

Strawberry Eton mess

Chantilly cream, crushed
meringue, raspberry coulis and
fresh strawberrys
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