17th MarCh 2024 Served 12pm — 6:45pm or

until we run out of food,

mw/ whichever comes first!
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Roast Sirloin and Braised Brisket of Beef (Cooked Pink) (&)

Served with roast potatoes, Yorkshire Pudding, creamy mash potato, carrot and swede mash, =
glazed carrots, buttered mixed greens and our red wine gravy

| Olives gy Roast Leg of Lamb (™) - (€2 Supplement)
Mediterranean olives marinated with garlic, chilli i) AY o
and goat's cheese stuffed peppers Served with all 0 t.ea ove trimmings
, Roast Chicken () :
X Bread Basket (v, vegan®, g*) ; Served with all the above trimmings as well as our stuffingand chipolata % « YOUR PLATE
E Selection of artisan bloomers served with olive oil, * Roast Loin of Pork ™ & Crackling—£1.25
'& balsamic and our salted and herb butters Served with all the above trimmings as well as our crackling
; £6.95 ALL £20.95
Soup of the Day (&) QUAD FATHER (&)
Served with Bakewell Bakery Roast chicken, Loin of Pork, Sirloin of Beef and Braised Brisket of beef!
buttered brown bloomer ALLTHE TRIMMINGSI!
P £7.95 j )
. ; £31.95 Add Leg of Lamb for £2
, Garlic Mushrooms on Toast (v*, &) { Y _ amb_or
 Mixed mushrooms in our creamy garlic sauce, . Oven Baked Fish PIQ @
; served on top of toasted garlic iabatta ; Made with fresh cod, salmon and prawns and topped with mash potato, cheese and fresh
; and topped with fresh parmesan, ; chives, served with seasonal buttered mixed greens
1 truffle oil and watercress ‘ £19.95
£8.95 Veggie Roast Dinner (vegan®, g) Swap the meat for one of the following
' Whitebait Cauliflower and Broccoli Cheese ) OR Pan Fried Halloumi ) OR
Served with dressed mixed leaves, homemade Mushroom, Cranberry, Brie, and Hazelnut Wellington v OR Vegetarian Sausages (vezan")
tartare sauce and a wedge of lemon ALL£19.95
£8.95 .
Chicken Liver Parfait (s : ¢ \b/esfftab'e Iaﬁ”;e (Vega”évd'gtf " "
. eppers, courgette, aubergine, carrot, chickpeas and dates in our mild Moroccan
Served with dressed [eaves, toasted bloomer and spiced tomato concasse, served with fluffy turmeric rice
our seasonal chutney £17.95
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, £8.45 o g .;d%

! lﬁo Peacock s v ORI ifowerand  PgsinBlankes @  ADD TO YOUR PLATE

qpﬁ £3.95 Broccoli Cheese (v ¢ £4.95 Crackling ~ £1.25
£5.95 i -
GS (V) House Mixed Salad PggyMac® Cracking ~ Stuffing £1.65

£6.95 £3.45 Extra Yorkie (g*) 95p

()
£4.95
Our homemade flour tortilla chips dusted ﬂ/ S

ith paprika and baked with .
cheddor then opped with iy o The Peacock’s Big Bash Salads

—

salsa jalapenos guaca mole and Large bow! of our house mixed salad consisting of crispy pepper, red onion, spring onion, cucumber, sweetcorn,
' ! grated carrot and cherry tomatoes served with our house dressing with a slice of garlic ciabatta and topped with
fresh natural yoghurt your choice of:
Small or Large - £8.95/£14.95 ggphicken Breast ]
Beetroot and Falafel Balls (vegen®)

Add Beef Chilli Grilled Halloumi ()
Add Bolognese Goat's Cheese and Beetroot (1)
All £3 /£4.95 i ALL £18.95
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chefs will be more than happy to accommodate your needs when possible. (v) - vegetarian, (gf) - non gluten containing, (gf*) - non gluten containing option available, (vegan) - vegan food, (vegan*) - vegan option available.



