
* 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 ALLEGIES PLEASE SPEAK TO ONE OF OUR TEAM 

S U N D AY  M E N U         T H E  P L O U G H  I V Y  H A T C H  

 
I N T R O S  &  S M A L L  P L A T E S  
 

Olives GF, DF 4.8 

Mixed Mediterranean  

Shrimp crackers GF, DF 5.25 

Served with sweet chilli dip  

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  

 

T H E  M A I N  E V E N T  
 

Served with crispy rosemary roast potatoes, parmesan & black pepper parsnips,  

glazed carrots, spring greens, tenderstem broccoli, Yorkshire pudding & our silky house gravy 

All roasts can be made GF or DF on request. 
 

Roast Beef 24   

Leg of Lamb 25.5   

Pork Loin 18.5 

Duo of Beef & Lamb 32 

Trio of Beef, Lamb & Pork 34 

 

Children’s Roast 14.5 

Choice of Roast beef, Leg of lamb, Pork Loin 

 

The Summer pie 20.75 

Choice of Chicken gammon and leek or Mature cheddar, leek & potato V  

Please ask you server for today’s vegan option. 

 

S I D E  D I S H E S  
 

Baked cauliflower, trio cheese sauce *GF 6.25  

Pork crackling GF, DF 2.5  

Bowl of roast potatoes GF, DF 5.75  

Ciabatta bread with butter or oil and balsamic *DF 4.4      

Extra Yorkshire pudding 3.0  

Chunky chips GF, DF 4.5   

Skinny fries GF, DF 4.5  

Cheesy chips GF 5.25 


