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homemade focaccia ve
olive oil & balsamic

padron peppers v/ve*/gf*
garlic aioli

fennel, orange & sesame ve/gf

warm slow -roasted fennel, fresh orange, fennel shavings and
toasted sesame seeds with a creamy tahini dressing
artichoke, feta & hazelnuts v/gf*/n

whipped feta covered by roasted Jerusalem artichokes and a
light artichoke puree, topped with toasted hazelnuts and
crispy cabbage

pork belly, adobo & calamansi gf*

slow -roasted pork belly with a rich Philippine adobo
reduction, bitter leaves, spiced crackling crumb and fresh
calamansi to squeeze over the top

sirloin of beef gf*
chimichurri

pork chop gf*
apple purée

mixed meat roast gf*
beef, chicken and pork

Plough cheeseburger or Seitan burger v*/gf*
two patties, shredded lettuce, salted onion, cheese
singles and pickled tomato chutney in a brioche bun
with seasoned fries

Plough Caesar
cos, soft-boiled egg, crispy Parma ham, anchovies,
focaccia crisps, Caesar dressing and Parmesan

fennel, celeriac & apple ve/gf/n

slow -roasted fennel, pickled celeriac, fresh apple, kale,
pickled raisins, crispy cabbage and candied walnuts, all
dressed in vibrant chive oil

add chicken to either salad

hand-cut chips Vv
mashed potato v/gf
Plough seasoned fries v/gf*

COTON

WHILST YOU
WAIT

6.20

6.00

STARTERS

house marinated olives ve/gf 6.00
olive oil, garlic, chilli lemon & herbs
Mersea oysters gf each 3.90

pink grapefruit, mint and thai chill 1/2 dozen 21.50

our roasts come with a Yorkshire pudding, roasted seasonal vegetables, greens, roast potatoes and plenty of gravy, all served family style

if you would like more vegetables, potatoes or gravy please ask a member of staff and we'll gladly oblige

9.50 soft-shell crab, coconut & curry gf* 14.50
crispy soft-shell crab, seasoned with Sri Lankan curry
spices, zesty coconut sambol and a curry emulsion
9.90 smoked haddock, creme fraiche & corn gf* 13.90
smoked haddock rillettes bound with creme fraiche, served
with burnt corn, pickled onions and a focaccia crisp
11.90 preserved tomato tarte fine v 9.90
a selection of semi-dried, marinated and pickled tomatoes
on a crisp puff pastry base, with rocket pesto and truffled
balsamic
ROASTS
23.50 half-chicken gf* 21.50
tomato chutney
22.90 mushroom wellington v/ve* 18.90
beetroot purée
28.90 children’s roast (U12s) v*/ve*/gf* 14.50
beef, chicken, pork or mushroom wellington
MAIN COURSE
19.10 beer-battered fish 19.50
extra patty beer-battered haddock, hand-cut chips, crushed peas,
4.00 curry emulsion and tartare sauce
50 cauliflower, carrots & dukkah v/ve*/gf*/n 20.90
’ sumac-roasted cauliflower, sweet glazed carrots topped
with dukkah and crispy cabbage all dressed with punchy
chermoula
17.90
pasta of the day POA
please ask your server
4.00 fish of the day POA
please ask your server
SIDES
4.70 cauliflower cheese v/gf 6.80
5.00 pork crackling gf 6.80
4.70 Caesar salad 6.70

Please let us know of any allergies or dietary requirements before you order

(v) Vegetarian (ve) Vegan (gf) Gluten-free (n) Contains nuts (*) Can be altered to suit dietary requirement
All tables will incur a discretionary 10% service charge, which is distributed directly to our team. VAT is included at the standard rate
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£13.90

Cheeseburger gi*
shredded lettuce, tomato chutney & fries
Seitan burger v

shredded lettuce, tomato chutney & fries

Battered fish
hand cut chips & garden peas

Pasta v/ve*

cheese sauce, pesto or tomato sauce

DESSERTS

Chocolate semifreddo v/ve*/gf*
chocolate crumb & vanilla ice cream
Sticky toffee pudding v/ve*
toffee sauce & vanilla ice cream

2 scoops of ice cream or sorbet v/ve*/gf*
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or call: 01954 210489

the year. @theploughcoton

M«Lfﬁz Z’f"f/ senfy

Looking for the perfect venue for your special occasion? We are the ideal setting for
weddings, wakes and private events - catering for everything from small, intimate
gatherings to large festive celebrations.

Please email: info@theploughcoton.co.uk

Follow us on our social media accounts for promotions and special events throughout



