GROUP BOOKING MENU

THIS MENU IS DESIGNED FOR PARTIES OF 20 OR MORE

TO START

SOUP OF THE DAY

ARTISAN BREAD ROLL AND BUTTER
£8

CRISPY BABY SQUID
ASIAN SALAD, WATERMELON RELISH AND LIME AIOLI
£9

PAN FRIED PIGEON BREAST

PANCETTA ROSTI, WILTED SPINACH AND RED WINE JUS
£9

CREAMY GARLIC WILD MUSHROOMS
WILD MUSHROOMS IN A CREAM AND GARLIC WHITE WINE SAUCE ON
TOASTED ROMANA CIABATTA
£9

THE MAIN EVENT

WILD GARLIC CHICKEN KIEV

BREADCRUMB CHICKEN BREAST WITH WILD GARLIC BUTTER. SERVED WITH CHICKEN FAT POTATO TERRINE AND
TENDERSTEM BROCCOLI
£20

STEAK & NAILMAKER ALE PIE
TOPPED WITH SHORTCRUST PASTRY, SERVED WITH A CHOICE OF POTATOES, GARDEN / MUSHY PEAS OR BUTTERED SEASONAL
VEGETABLES
£20

FISH & CHIPS
FRESH FILLET OF HADDOCK IN NAILMAKER BEER BATTER WITH HOMEMADE CHIPS, A CHOICE OF GARDEN / MUSHY PEAS
AND CURRY / TARTARE SAUCE
£20

GLAZED BLADE OF BEEF

HORSERADISH MASHED POTATOES, BRAISED SHALLOTS, BUTTERED SPINACH WITH A PORT AND RED WINE SAUCE
£25

120Z RUMP STEAK
COOKED TO YOUR LIKING AND SERVED WITH HOMEMADE CHIPS, BEER BATTERED ONION RINGS, SALAD AND
OPTIONAL STEAK GARNI
£26

GIGANTES PLAKI
GREEK BAKED BUTTER BEANS IN A RICH TOMATO SAUCE. SAUTEED POTATOES, A ROCKET, BEETROOT, WALNUT, FETA AND
BALSAMIC DRESSED SALAD WITH A TOASTED ARTISAN FLATBREAD
£18

DESSERTS

WARM CHOCOLATE MILLIONAIRE’S BROWNIE

CARAMEL SAUCE, SHORTBREAD CRUMB AND SALTED CARAMEL ICE CREAM
£9

PEACH & MATCHA TEA SPONGE

SERVED WITH CUSTARD OR ICE CREAM
£9

BAKED OREO & WHITE CHOCOLATE CHEESECAKE

BISCUIT BASE, CRUSHED OREOS, WHITE CHOCOLATE SAUCE AND VANILLA ICE CREAM
£9

ORANGE & TREACLE TART
SERVED WITH CLOTTED CREAM
£9
CHEESEBOARD

TRUFFLED BRIE, VINTAGE RED LEICESTER, VINTAGE CHEDDAR AND STILTON CHEESE, HONEY TOASTED
WALNUTS, CELERY, HOMEMADE CHUTNEY, BUTTER AND SELECTION OF BISCUITS
FOR 1 £12 FOR 2 £19

v“ﬁ, 5
FOR ALLERGEN OR INTOLERANCE INFORMATION, PLEASE SCAN THE QR CODE. o ﬂ%,
PLEASE NOTE THAT ALTHOUGH WE WORK TO THE HIGHEST POSSIBLE PREPARATION STANDARDS, WE CANNOT GUARANTEE THAT OUR DISHES ARE 100% ALLERGEN FREE. E"-’E‘% o
50

[E&

13



	Group Booking Menu This menu is designed for parties of 20 or more
	To Start
	Soup of the Day
	Artisan bread roll and butter £8

	Crispy Baby Squid
	Asian salad, watermelon relish and lime aioli £9

	Pan Fried Pigeon Breast
	Pancetta rosti, wilted spinach and red wine jus £9

	Creamy Garlic Wild Mushrooms
	Wild mushrooms in a cream and garlic white wine sauce on toasted romana ciabatta £9


	The Main Event
	Wild Garlic Chicken Kiev
	Breadcrumb chicken breast with wild garlic butter. Served with chicken fat potato terrine and tenderstem broccoli £20

	Steak & Nailmaker Ale Pie
	Topped with shortcrust pastry, served with a choice of potatoes, garden / mushy peas or buttered seasonal vegetables £20

	Fish & Chips
	Fresh fillet of haddock in Nailmaker beer batter with homemade chips, a choice of garden / mushy peas and curry / tartare sauce £20

	Glazed Blade of Beef
	Horseradish mashed potatoes, braised shallots, buttered spinach with a port and red wine sauce £25

	12oz Rump Steak
	Cooked to your liking and served with homemade chips, beer battered onion rings, salad and optional steak garni £26

	Gigantes Plaki
	Greek baked butter beans in a rich tomato sauce. Sautéed potatoes, a rocket, beetroot, walnut, feta and balsamic dressed salad with a toasted artisan flatbread £18


	Desserts
	Warm Chocolate Millionaire’s Brownie
	Caramel sauce, shortbread crumb and salted caramel ice cream £9

	Peach & Matcha Tea Sponge
	Served with custard or ice cream £9

	Baked Oreo & White Chocolate Cheesecake
	Biscuit base, crushed oreos, white chocolate sauce and vanilla ice cream £9

	Orange & Treacle Tart
	Served with clotted cream £9

	Cheeseboard
	truffled brie, vintage Red Leicester, vintage Cheddar and Stilton cheese, honey toasted walnuts, celery, homemade chutney, butter and selection of biscuits For 1 £12 For 2 £19



