
Saracens Head Inn Lunch  Sunday the 12th of August  
S  Y  M  O  N  D  S     Y  A  T     E  A  S  T      Served 12.00pm until 2.30pm

To Share
Charcuterie Sharing Board                                                                                                           £14.95
a variety of cured cold meats; fresh bread, olives and chutney

Oven Baked Whole Camembert   ( v )                                                                                       £11.95
caramelised apples, Wye Valley honey, fresh bread

           Starters
           Cherry Tomato; aubergine and fresh bread(v)                                                                         £6.25

Lime & Lemon Cured Gravadlax                                                                                                            £9.50
citrus salad, Tabikko caviar, organic leaves and wild herbs & flowers

 
             Mushrooms on toast,   hens egg, truffle, parmesan, rocket                                                       £7.25

Tempura Soft Shell Crab                                                                                                                £9.95
pak choi, chilli jam 

Hereford Style Mussells                                                                                                                 £7.25
with Westons Mortimers cider and dill sauce; fresh bread

Hot Pork Terrine  ( Pork Belly, Black Pudding, Apple )                                                                £7.95
apple sauce, English mustard, organic leaves                   

Children's Food
Childs Roast Beef  or Lamb                                                                                                            £7.25

Battered Haddock  , chips and peas  (fish may contain bones)                                               £7.25

Macaroni Cheese Gratin   with crusty bread   ( v )                                                                     £5.95



Main Courses
Roasted Sirloin of Welsh Beef                                                                                                    £14.75
 roasted potatoes, seasonal vegetables, Yorkshire pudding, red wine gravy

Slow Braised Breconshire Lamb Shoulder                                                                                £14.75
roasted potatoes, seasonal vegetables, red wine gravy             

Chicken Caesar   Salad                                                                                                                    £14.50
organic leaves
 
Beer-battered Haddock                                                                                                                £14.50
homemade chips, garden pea puree, tartar sauce 

Herb and Almond Crusted Hake                                                                                                 £17.95
courgette and fennel; baby gem veloute

Pan Seared Organic Salmon from Loch Duart                                                                                   £21.50
barba di frati, crushed new potatoes, 
aromatic fish broth with brown shrimps

 Morrocan Spiced Bean Burger    (v)                                                                                         £14.95
 in a sour dough and brioche bun,                                                                                 
 guacamole, leaves,  homemade chips

Cheddar and Herb Gnocchi   ( v )                                                                                                £14.95
marjoram salsa verde, broccoli, sage crisps

           Side Orders                                                                                                                                     
Home-made Chips        £3.25
Mixed Seasonal Vegetables                               £3.95
Cauliflower Cheese                                                                                                                         £3.95

Because all our meals are cooked to order, during busy periods there may be a longer than 
usual wait for food to be delivered. 


