
Home Made Soup of the Day V
Duck, Orange & Brandy Pate with Homemade Chutney & Toasted Ciabatta

Halloumi Fries with Sweet Chilli Sauce  V
Hot Garlic & Lemon King Prawns

Goats Cheese & Bacon Salad
Baked Brie with Homemade Chutney & Toasted Ciabatta V


Fillet of Scottish Salmon with Creamed Spinach

Pan Fried Fillet of Sea Bass with Lemongrass & Ginger Butter +£3
Wagyu Beefburger in a Brioche Bun with Mushrooms & Cheese

Twice Cooked Pork Belly with Cider Sauce and Crackling
Home Made Chicken & Mushroom Pie

Slow Cooked Rump of Lamb with a Mint & Redcurrant Sauce
Grilled Rib-Eye Steak with Onion Rings and Tomato +£5

Butternut Squash Wellington V
Goats Cheese & Vegetable Nut Roast  V
All served with fresh vegetables and potatoes


Lemon Tartlette with Cream  V

Banoffee Pancakes  V
Chocolate Brownie with Salted Caramel Ice Cream  V

Home Made Ice Creams and Sorbets  V
Cheese & Biscuits +£2  V

The following roasts will also be available on Sunday Lunchtimes
Slow Roasted Rib of Beef with Yorkshire Pudding and Horseradish Sauce

Roast Leg of Lamb with Mint Sauce

2 courses £25  or 3 courses £30

A suggested 10% staff gratuity charge will be added to your account
All dishes are cooked to order, please allow a minimum of 20 minutes for preparation

ALLERGENS OR INTOLERANCES
PLEASE NOTIFY  STAFF WHEN ORDERING MEALS OF ANY ALLERGENS OR INTOLERANCES.

WE WILL ADAPT MEALS TO REQUIREMENTS WHERE PRACTICAL AND POSSIBLE

Why not add a freshly baked bread basket for sharing
served with butter and balsamic oil  £6

Overlooking the Grand Union Canal at
The Boat Inn Stoke Bruerne


