The Saracens Head Inn LUNCH MENU served 12 - 2.30pm daily
To Share
Marinated Olives ( v ) £3.95
Oven-baked Whole Camembert; caramelised apples, Wye Valley honey, and fresh bread £11.95
Charcuterie Sharing Board a variety of cured cold meats,fresh bread, olives & onion chutney £13.95

Starters
Soup of the Day with freshly-baked bread £6.25
Puntarella alla Romana; a Winter salad with an anchovies & garlic dressing and anchovy twist straws £7.25
Chicken Kiev with peas a la français £7.95
Tempura Soft Shell Crab, bok choi, hot chilli jam (served whole) £9.95
Lancashire Black Bomber Cheese Soufflé ( v ) onion purée, beer pickled shallots, wild herbs & flower £7.25
Plaice Goujons, with aioli, and organic salad leaves £7.95
Mushrooms on Toast (v) duck egg, truffle, parmesan, rocket £7.25

Side Dishes
Home-made chips £3.25
Cornish potatoes with Herb Butter £3.95
Organic Dressed Leaves £3.50

Main Courses
Short Rib Braised in Guiness and Treacle
coco beans, carrots and bobby beans £17.95
Gloucestershire Pork Belly
cromesqui, parsnip, chard and Madeira jus £17.95
Pan-fried Stone Bass
chicory, confit purple potato and Madeira jus £17.95
Roasted Cod
Chervil root purée, roast Jerusalem artichoke, Umami foam £17.95

Roasted Organic Autumn Vegetables (v)
heritage tomato, patty pan courgette, pink banana pumpkin, tenderstem broccoli, red onions and a tomato &
horseradish sauce £14.95
8oz Welsh Black Sirloin Steak
served with home-made chips, slow-cooked tomato, grilled garlic flat mushroom, Worcestershire sauce onion
rings, and a green peppercorn sauce or café de Paris butter £21.95
The Saracens Beef Burger in a sour dough and brioche bun, with cheese, home-made burger relish, beef
tomato, locally maple cured bacon, gherkins, BBQ mayo, and home-made chips £14.95
Beer-battered Haddock, home-made chips, pea purée, and tartare sauce £14.50
Moroccan Spiced Bean Burger (v)
in a sour dough and brioche bun, with apple, cucumber & coriander, spiced yogurt, hummus, creme fraiche,
organic leaves and home made chips. £14.95

