Suitable for vegetarians Suitable for vegans

All weights are prior to cooking.

ALLERGENS:

Ovur kitchen and food-handling procedures are designed to help ensure your
health and safety. While we carefully segregate ingredients fo avoid possible
fraces of allergens, we cannot guarantee an allergen-free environment or
products. Some of our products may contain traces of peanuts, nuts or gluten.
All fried products are prepared in the same oil as chicken, cheese, fish and
products containing gluten.

Should you have concerns about food allergies or intolerances, please speak to
our staff before you order any food or drink.
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THE
CHURCH
RACE DAY



BREAKFAST MENU

SERVED FROM 10AM - 1PM

TO INCLUDE A GLASS OF PROSECCO £12.50
FULL ENGLISH

Bacon, pork and leek sausage, black pudding,
baked beans, mushrooms, tomato, fried bread,
hash brown & fried egg.

CHEF'S CHOICE

Cured salmon with scrambled egg on
toasted wholemeal bread

PLATTERS MENU

SERVED BAR & TERRACE TABLES

CHURCH PLATTER - £25

Sausages, panko prawns, chicken liver pate, chicken goujons,
mozzarella sticks, olives, basket of fries, hummus, wedges of wholemeal

bread served with a selection of dips

CHURCH SPECIAL FRIES - £12

Chips covered in BBQ sauce, BBQ pulled pork and melted mozzarella

CHURCH NACHOS - £12
Add Chilli Beef or BBQ Pulled Pork - extra £3

(V) Nachos topped with fomato salsa, jalapeno peppers &

cheese served with guacamole & sour cream

RESTAURANT MENU

1 Course - £15 /& 2 Courses - £20 A 3 Courses - £25

STARTERS

Homemade chicken goujons with sweet chilli sauce & garlic mayonnaise

Chicken liver pate individually cooked & sealed with butter, served with ciabatta toast &
tomato chutney

Grilled black pudding bubble & squeak mash with a poached egg, drizzled with a pepper
sauce

Prawn avocado cocktail on a bed of shredded iceberg lettuce topped with Marie rose
sauce

Cheddar cheese, red onion & tomato tartlet served with a rocket salad & balsamic
dressing &

Fried tofu on tortillas served with avocado, tomato salsa peas & refried beans @ @

MAINS
The Reverend handmade 8oz beef burger topped with smoked bacon & cheese, served
with a battered onion ring, basket of fries with a side of house slaw & tomato relish

Buttermilk chicken deep-fried in a special coconut crumb with Cajun fries & katsu curry
mayo

Handmade 12inch pizza topped with a fomato & basil sauce, mozzarella cheese & spicy
pepperoni

Hanging skewer of piri piri chicken with Mediterranean vegetables, basket of fries & a
garlic dipping sauce

8oz sirloin steak (£5 extra) served with onion rings & a basket of fries & peppercorn sauce

Thai rice noodle salad with sweet chilli, garlic & ginger dressing @ @
- Add panfried seabass

Linguine pasta served with a tomato, chilli & garlic sauce drizzled with pesto @

DESSERTS

Chef’'s own sticky toffee pudding with butterscotch sauce & banoffee ice cream

Church sundae honeycomb ice cream, chocolate brownie, chocolate sauce & whipped
cream

Eton mess meringue with fresh cream, mixed berries, amaretti biscuit
& vanilla pod ice cream

Strawberry panna cotta fopped with a pink gin & strawberry jelly

A deposit of £10 per person is required to guarantee your booking.
Deposit is non-refundable within 14 days.



