
Saracens Head Inn                                
Dinner  
S y m o n d s  Y a t  E a s t 
 
to share 
 
Anti Pasto: Olives, Sunblushed Tomatoes, Hummous,   £7.95 
Filled Baby Peppers and Crostini 
 
 
Oven Baked Whole Camembert….to share £8.95 
with Wye Valley acacia honey, pear and apple compote 
and home made bread 
 
Starters/Light  Dishes 
 
Homemade Soup of the Day with fresh bread £4.50 
 
Steamed Brixham Mussels with garam masala and coriander £6.95  
                                                                                               (as a main course                 £10.50) 
 
Chicken Liver Parfait, tomato and ginger jam and toasted brioche£6.95 
 
Rillet of Breconshire Belly Pork with home- made piccalilli  £5.95 
 
Hot-smoked Salmon with roasted beetroot and horseradish cream £6.95 
 
Sunblushed Tomato and Mozzarella Arancini  with rosemary oil
 £5.95 
 
 Childrens Food 

          Handmade Sausages, mash and peas £5.25                              
Homemade Breaded Chicken Escalopes, chips and baked beans £5.25 
Battered Fish of the Day, chips and peas £5.25 
Penne Pasta, carbonara, mushrooms, bacon and cheese £5.25 
 
 
Homemade Maris Piper Chips  £2.50 
 
 
Side Orders                                                                                                                          £2.95                                                                                                                  
Buttered New Potatoes                    Soft Leaf Salad                                  

           
          Honey Roasted Root Vegetables                       Braised Red Cabbage 
           
                                                  

                                                                                                        More Overleaf 
 

-PLEASE GIVE YOUR TABLE NUMBER WHEN ORDERING, THANK YOU- 



Saracens Head Inn                         
Dinner 
S y m o n d s   Y a t   E a s t 
 
Main Courses 
 
Chargrilled 10oz  Breconshire Sirloin Steak £ 17.95 
roast plum tomato stuffed with confit onion, 
baked field mushroom and gruyere cheese, Homemade chips                       
       
 
Slow-braised Welsh Lamb Shank £13.95 
with roast fennel and olive oil mash, and a caper and chive jus 
 
 
Confit Leg of Madgetts Farm Free Range Duck, £14.95 
with Monmouth black pudding pativia, caramelised onion 
and curly kale 
 
 
Whole Char-grilled Welsh Sea Bass £15.95 
stuffed with rosemary and garlic 
with chilli roast sweet potato salad 
 
 
Seared Shetland Scallops £17.95 
with a pea and mint blini, roast vine tomatoes and lemon butter 
 
 
Vegetable and Goats Cheese Ritollo £12.95 
a roulade of goats cheese, spinach and butternut squash, 
with sweet potato and coconut puree and balsamic dressed leaves 
 
 
Baked Savoury Spinach and Cottage Cheese Cake £12.95 
with balsamic roast vegetables 
 
 
 

       Slate of Three Local Cheeses                 £ 7.95 
      Hereford Hop, Per Las and Tintern cheeses  
        served with quince and rose petal jelly, grapes and crackers                                                                                                        
 
 
        For Desserts – all made by our chefs - please see separate board – 
	
  
	
  
	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  More Overleaf 

 
 -PLEASE GIVE YOUR TABLE NUMBER WHEN ORDERING, THANK You- 


