T

SUNDAY MENU WINCHMORE.

SUNDAY ONLY E

— STARTERS —  ——GUNDAY ROAST ——

SOUP OF THE DAY
please ask staff for details

all served with roasted potatoes, yorkshire pudding, roasted carrots and
parsnips, seasonal greens & homemade gravy for all the family

BREADED HALLOUMI 7
STICKS (@) PASTURE RAISED ROAST CHICKEN 16
with garllic aioli SHROPSHIRE GRASS FED SIRLOIN OF BEEF 18
SALT & PEPPER SQUID O DORSET DOWN LEG OF LLAMB 19
lightly dusted in spice, FREE RANGE BELLY OF PORK 16
salt & black pepper boned & rolled with crackling

VEGAN ROAST () 15
FREE RANGE 9 olive oil roasted potatoes, carrots, seasonal greens,
CHICKEN WINGS roast parsnips & vegetarian gravy
smoky BBQ or spicy Peri Peri .

CAN T DECGCIDE WHICH ROAST TO HAVEO
SPICED HUMMUS & 8 THE ULTIMATE ROAST
CRISPY CHICKPEAS Roast Lamb, beef & chicken served with all the trimmings £22

Handmade oven flat breads

OLIVES & TOASTED 7
SOURDOUGH ﬁ) J& L/G : J& .
Served with a trio of butter M WM’

all served with roasted potatoes, yorkshire pudding, roasted carrots and

parsnips, seasonal greens & homemade gravy for all the family
A I N SERVES UP TO 4 PEOPLE

DON'T FANCY
A ROAST?

FISH AND GCHIPS 17
Beer battered haddock, hand cut
chips & pea puree, homemade tartar \%}%L]:I‘](«:; SCH (F)lOSEE/IQl?)T: %L‘O()l;NSTER"lQASTE}?E) 60
SPINACH & CHICKPEA 16 LEMON & THYME ROASTED WHOLE CHICKEN o0
CURRY WHOLE SIRLOIN OF SHROPSHIRE BEEF 60
Served with basmati rice - GE PORK .JO 55
& coriander FREE RAN INT
boned and rolled with crispy crackling
ALL ;ﬁﬁ%ﬁ’f;ﬁgﬂ;“ A MARINARA (29) 11 CHERRY TOMATO 12
Passata, fresh garlic & oregano & PESTO (v)
Passata & mozzarella
pI'aI‘S‘Isangti?i{TQisg ol T Ham & MmusnrooMm 12
& mozzarella, passata & mozzarella SricYy NDUJA 13
12 Passata, basil & fresh buffalo,
JERK GHICKEN mozzarella
DIAVOLA . 1es 12 passata, bell peppers,
Passata, pepperoni, fresh chilli jerk chicken, chillies & mozzarella .
2=4=1 Pizzas

BUTGHER SHOP 13 VEGETARIAN @ 12 — _
Passata, pepperoni, bacon, Passata, Mixed peppers,

K Mondays from 5pm
—

INCLUDES
TAKEAWAY

sausage & mozzarella flat mushroom & mozzarella
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10p from every main meal
W l N C H M O R E - purchased is donated to charity
for the homeless, to help provide them
E with food, shelter and the support that they need.

FOR THE LITTLE ONES
"/

KIDS ROAST DINNERS (v)
beef, lamb, chicken, pork & vegetarian, with all the trimmings

MINI MARGHERITA
cooked in our clay oven

TOMATO MACARONI g

tomato sauce & parmesan cheese

BEEF BURGER
with skinny fires

DE

TRty

SAUSAGE AND MASH French fries
mashed potato, peas and gravy
CHICKEN GOUJONS Hand-cut chips

skinny fries and peas

FISH GOUJONS
skinny fries and peas

Sweet potato fries
Side salad

Garlic pizza

Seasonal greens
KIDS DESSERTS 3.95

WARM CHOGOLATE BROWNIE
homemade vanilla ice cream

cauliflower cheese
Pigs in blanks

o1 a0 o O O & O b

STICKY TOFFEE PUDDING Roast potatoes

homemade vanilla ice cream

—Wat's For Tttty ? —

all our deserts are freshly prepared by our chefs here at The Winchmore

BELGIAN CHOCOLATE BROWNIE ‘ 7
With chocolate sauce & vanilla ice cream

SPICED APPLE AND

Having an

WINTER BERRY CRUMBLE 7

With custard or ice-cream event?
ORANGE & GINGER CHEESECAKE 7 Check availability
with vanilla ice cream for our function. We
STICKY TOFFEE PUDDING 7 can help create the
Toffee sauce & vanilla ice-cream or custard D erfect D a,rty for you
[CE-CREAM OR SORBET per scoop 2

Vanilla, strawberry, chocolate ice-cream, Email: bookings@winchmore.me

Raspberry sorbet

Food allergies and intolerances; whilst a dish/drink may not contain a specific allergen, due to the wide range of ingredients
used in our kitchen, foods may be at risk from cross contamination by other ingredients.

Please ask your server who will be happy to provide all information.

(v) = Vegetarian Dish (z¢) = Vegan Dish
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