C2 General

**Menus are subject to seasonal changes

ok

At the Saracens Head

A La Carte Menu

Served 12-2pm [ 5-8pm (Restaurant Only)
Starters

Seasonal Homemade Soup 7
Chargrilled Sourdough Bloomer (GF*/Ve*)
Handpicked Crab & Smoked Cheddar Tart 10
Chive Emulsion
Honey Baked Goats Cheese 9.5
Mixed Seeds —Sun Blushed Tomato Salad - Balsamic Glaze (V / DF / GF)
Ham Hock & Black Pudding Terrine 8
Burnt Bramley Apple - House Made Pickles
Sticky Pork Belly 9
Tamari Roasted Peanuts - Pickled Cucumber & Radish Salad

Mains

Homemade Pie 18
Seasonal Vegetables

Indian Style Cauliflower Burger 15
Naan Bread - Mango Chutney - Mint Yoghurt - Skin On Fries (Ve)
Saracens Head Smash Burger 16
Brioche Bun - Mature Cheddar - Smoked Crispy Bacon - Crispy Onions - Roasted Garlic Aioli - Coleslaw -
Skin On Fries (GF*)
Classic Fish & Chips Small 13/ Large 16
Crushed Minted Peas - Tartar Sauce - Lemon Wedge
Cod Loin 24
Taramasalata Tartlet — White Radish — Jalapefo Miso Puree - Smoked Mussel Sauce (GF*)
Portobello Mushroom Teriyaki 16
Udon Noodles - Crispy Onions (Ve)
Pan Fried Garlic & Thyme Chicken Breast 18
Fondant Potato - Pea Velouté - Charred Tenderstem - Chicken Sauce (GF)
Tandoori Pork Tomahawk 22
Bombay Sweet Potato - Onion Bhaji - Butter Curry Sauce - Mango Chutney - Mint Yoghurt
Steak Frites 25
8oz Flat Iron Steak - Peppercorn Sauce - Skin On Fries - Caesar Iceberg (GF*)
100z Dry Aged Ribeye 34
Skin On Fries - Onion Rings - Caesar Iceberg Wedge - Choice Of Sauce *See Below (GF*)

Sides and Sauces
Skin On Fries [ Hand-Cut Chips (V) 4
Chargrilled Tenderstem Broccoli - Toasted Almonds - Chilli & Garlic Butter (V) 5
Caesar Iceberg Wedge Salad 4
Side Salad 4
e Sauces (GF) - Blue Cheese - Peppercorn - Garlic & Parsley Butter 3.5

GF —Gluten Free / GF* -Gluten Free Available / DF — Dairy Free /V —Vegetarian / VE —Vegan VE* —Vegan Option Available
WE COOKWITHALL ALLERGENS IN OUR KITCHEN, WE CANNOT ELIMINATE THE RISK OF CROSS CONTAMINATION.
PLEASE INFORM US IF A PERSON INYOUR PARTY HAS A FOOD ALLERGY OR DIETARY
REQUIREMENT



