The Plume of Fealhers [Polhers {ay [hen

2 courses £27.95 3 courses £32.95

Slarlers

Crispy goats cheese poppers drizzled with hot chilli honey
Hummus with spiced lamb, pomegranate, mint & homemade flatbread
Toasted garlic ciabatta with or without cheese
Prawn cocktail taco lettuce wrap

Burnt end beef croquette with red pepper drizzle & fresh parmesan

Roails of The day
Topside of beef
Chicken supreme
Honey roast gammon
Stuffed rolled pork belly
Steak & ale pie
Homemade nut roast
All served with roast potatoes, seasonal vegetables, a yorkshire pudding & red wine gravy

(please ask if you would prefer your gravy served in a separate jug)

Side dishes £4.50 or 3 for {10

Cauliflower cheese | Pigs in blankets | Sausage stuffing patty | Honey glazed parsnips

Desseils

Our desserts are all homemade by our very talented local baker, ‘Jaime Queen of Tarts’

Please ask a member of staff to see our dessert selection

Make sure to follow us on our social media! Find us on Instagram @plumeoffeathers_ & Facebook @Theplume52

Our menu is subject to availability. Please inform our staff of any dietary requirements.
Vegan/vegetarian menu is available upon request. All prices include VAT at the current rate.

A discretionary 12% gratuity will be added to tables 6 and above all of which goes to our fabulous serving team



