Sunday Menu

While you wait
Chargrilled sourdough, cold pressed rapeseed oil and balsamic vinegar £4.50
Hummus, pitta breads £3.95

Starters
Leek and potato soup, chargrilled ciabatta £5.50
Crispy goats cheese, beetroots, black olive tuile and tapenade £6.95
Maple glazed salt beef, pickles and horseradish snow £7.95
Smoked mackerel Scotch egg, lemon and dill dressed leaves £7.50
Creamy mushrooms on sourdough £5.95

Mains
Confit cod loin, charred cauliflower, chive beurre blanc, potato crisp £17.95
Lemonade battered haddock, hand cut chips, tartar sauce, pea puree £13.95
Chestnut mushroom risotto, charred roscoff onion, sorrel £12.95
The King Stag beef burger £12.50
Chicken Burger £13.95
Halloumi burger £11.95
Our burgers are served on a sesame and poppy seed cream bun with fresh cabbage slaw
Choose between: Hand cut chips, skinny fries or upgrade to sweet potato fries for £1.50
Extra toppings: Smoked bacon, Butler’s extra mature cheddar, mushrooms, caramelised onions £1.00
halloumi £1.50

Roasts (while stocks last)
28-day aged grass-fed Donald Russell beef sirloin £17.95
Roast breast of Free range Chicken £14.95
The King Stag nut roast £11.95
All served with Yorkshire pudding, garlic, rosemary and thyme roasted potatoes, seasonal vegetables and gravy

Sides
(3 for £10) Hand cut Chips, Skinny fries, cabbage slaw, mixed salad, seasonal vegetables and Creamed
Spinach £3.95
Lemonade Battered Onion Rings, Macaroni Cheese £4.50

Desserts
Apple and vanilla crumble with homemade vanilla custard £6.50
Lemon curd, sable biscuits, Italian meringue, iced matcha green tea £6.95
Hay Custard, apple compote, Caramelised Meringue £6.50
Sticky toffee pudding, toffee sauce, honeycomb ice cream £6.50
Double chocolate brownie served with passionfruit marcon ,chocolate sauce £6.50
Three scoops of your choice of Purbecks ice creams and sorbets £5.50
Ice creams – vanilla, serious chocolate, honeycomb, strawberry, mint chocolate chip, banana, salted caramel
Sorbets – lemon, blood orange, raspberry
The King Stag Cheese Board £8.50
Butlers Secret Mature Cheddar, Isle of white blue, Keltic Gold, driftwood ash goats and Lord London
Served with house Chutney, apple, celery and a selection of biscuits

For Allergen Information, please as a member of staff, some dishes may contain stone or shot

