
The Saracens Head Inn LUNCH MENU  served 12 - 2.30pm daily                     
 S  Y  M  O  N  D  S          Y   A   T          E   A   S   T                                                             

To Share

                Marinated Olives    ( v )                                                                                                                                                  £3.95

Oven-baked Whole Camembert; caramelised apples, Wye Valley honey,  and fresh  bread ( v )                           £11.95
            

            Charcuterie Sharing Board a variety of  cured cold meats,fresh  bread, olives & onion chutney                            £13.95

B                                                                                                                                             
                Starters

Soup of the Day with freshly-baked bread                                                                                                                     £6.25 

Pork & Herb Paté, mango chutney, sour dough   £7.95

Herefordshire-style Mussels in a local cider and dill sauce, with fresh bread                                                    £ 7.25

Mushrooms on Toast (v) duck egg, truffle, parmesan, rocket   £7.25

Tempura Soft Shell Crab, bok choi, hot chilli jam (served whole)   £9.95

Children’s Food
Welsh Black  Beef burger in a sour dough and brioche bun, with cheese, BBQ mayo                                                £7.25
home-made burger relish, beef tomato, locally maple cured bacon, gherkins and home-made chips

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

4oz Welsh Black Sirloin Steak, home-made chips, tomato, mushroom, and peas                                                     £9.50

Macaroni Cheese Gratin with crusty bread   ( v )                                                                                                                    £5.95

Side Dishes
Home-made chips                                                                                                                                                     £3.25
Cornish potatoes with Herb Butter                     £3.95
Organic Dressed Leaves                                                                                                                                                   £3.50
Heirloom Tomato, Basil and Mozzarella Salad                                                                                                            £3.95

                                                       



Main Courses

8oz Welsh Black Sirloin Steak                                                                                                                                     £21.95
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

Beer-battered Haddock, home-made chips, pea purée, and tartare sauce                                         
£14.50

The Saracens  Beef Burger in a sour dough and brioche bun,                                                                               £14.95
with cheese, home-made burger relish, beef tomato, locally maple cured bacon, gherkins, BBQ mayo,
and home-made chips

Poached Sole                       £18.50
dashi broth, seaweed, ginger, chilli, daikon radish, and noodles

Herb & Almond Crusted Hake               £17.95
baby gem velouté, courgette, fennel, granny smith, scorched baby gem lettuce, and wild flowers

Courgette and Chilli Linguine ( vegetarian without parmesan )               £14.95
tenderstem broccoli, parmesan

Pork belly £17.95
with cromesqui, parsnips, chard and madeira Jus

Moroccan Spiced  Bean Burger  (v)                                                                                                              £14.95 
in a sour dough and brioche bun, with apple, cucumber & coriander, spiced yogurt, hummus, 
creme fraiche, organic leaves and home made chips. 

For allergen information please ask a member of staff

All of our dishes are cooked to order -  your patience is appreciated, at busy times there will be a wait for food. 


