MAIN MENU THE PLOUGH IVY

INTROS & SMALL PLATES

Olives GFf, DF 4.8

Mixed Med/iterranean

Shrimp crackers GF, DF 5.25

Served with sweet chilli dip

Crispy whitebait DF 4.95

Served with preserved lemon & dill aioli

Scotch egg DF 11.25

Lincolnshire sausage & chorizo, free range duck egg & homemade date & shallot sauce

Roasted cauliflower florets GF, DF, VG 10.5

Korean sauce, toasted sesame slaw & kimchi

Salt & pepper squid DF 11.5

Plum tomato salsa, saffron aioli

Baked camembert sharer *GF 18.5

Thyme, honey & garlic, served with chutney and ciabatta
Wild mushroom arancini V 13.5

Parmesan cream, salad & chive mayo

MAINS

The Summer pie 20.75

Chicken gammon and leek or Cheddar, potato and leek V

Please ask your server for the vegan option

Sauté new potatoes, seasonal green vegetables & red wine gravy
Fish n chips *GF,*DF 22.5

Ale battered haddock, lemon, thick cut chips

Extras - Crushed mint & pea, tartare sauce, baked beans 0.85 each
Fish finger sandwich 14.5

HATCH

White or brown bloomer, beer battered haddock, tartare sauce, baby gem, served with mixed leaf salad & crisps

Pan fried teriyaki Scottish salmon *GF,*DF 23.5

Served with Sauté new potatoes, spring onions, chillies, tenderstem broccoli & sesame seeds
700gm Chateaubriand (for 2 to share) GF,*DF 86

Served with peppercorn sauce, potato gratin & buttered greens

SALADS

Caesar salad 15

Romaine lettuce, parmesan shavings, anchovy, croutons, Caesar dressing
Add on - grilled chicken breast 5

Greek salad GF,*"DF, *VG 15

Cucumber, heritage tomatoes, olives, red onion, feta, French dressing
Add on - grilled chicken breast 5, vegan feta available

Tuna Nicoise salad Gf,DF 21

New potatoes, fine green beans, heritage tomatoes, baby gem, red onion, boiled eggs, anchovy, capers, French

dressing



BURGERS

All served with a thick cut rosemary chips & coleslaw *GF, *DF
Add on - streaky bacon 1, cheese 1

Buttermilk Chicken 19.5

Buttermilk breadcrumbed chicken breast, pretzel bun, chilli jam, smoked paprika mayo, gem lettuce,

red onion, tomato & gherkins

Gourmet Beef 19.5

2 4oz handmade beef patties, brioche bun, burger sauce, gem lettuce, red onion tomato & gherkins
Halloumi & Zalouk V 18

Halloumi, spiced aubergine, toasted brioche bun, harissa mayo, gem lettuce, red onion, tomato & gherkins

SIDES

Chunky chips DF,GF 4.5

Cheesy chips DF 5.25,

Skinny fries GF,DF 4.5

Dirty fries, olives, bacon, onion, garlic, Korean sauce, sweet chillj parmesan GF 6.25
Crispy onion rings, beer battered with salt and pepper 4.95

Ciabatta bread with butter or olive oil & balsamic *DF 4.4

*Gluten and dairy free options available upon request.

ALL OUR FOODS ARE PREPARED IN A KITCHEN WHERE NUTS, GLUTEN AND OTHER ALLERGENS ARE PRESENT. IF YOU HAVE ANY INTOLERENCES OR
ALLERGIES PLEASE SPEAK TO ONE OF OUR TEAM.



