The Plough Inn Evening Menu

Served Monday to Saturday, 6pm-9pm
Some dishes may include traces of nuts. Please let us know of any allergies or intolerance when ordering
Please also see our blackboards above the tireplaces for Chel’s Specials today...

To Start...

Fresh Homemade Soup of the Day (v)
With a crusty warm baguette

£4.50

Roasted Mediterranean Vegetables (v)
Roasted aubergine, courgette, pepper and tomatoes topped with melting mozzarella,
drizzled with a fresh herb o1l and topped with garlic crostini
As a starter- £5.50 As a main (with new potatoes or garlic bread) - £11.95

Lambs Liver & Bacon Pité
Home made English lambs liver and Suffolk bacon paté with a tangy red onion relish
and warm bread

£5.25

Goat’s Cheese & Fig Filo Parcels (v)
Thin, crispy pastry filled with goat’s cheese and fresh figs with home made tzatziki
£5.25

Warm Smoked Mackerel Salad
Roast smoked mackerel fillet with créme fraiche and a fresh horseradish dressed salad

£4.95
Seafood Cocktail

Prawns, smoked salmon and crayfish tails with a classic Marie Rose sauce, mixed leaves
and buttered granary bread

£6.75
Malaysian Spiced Chicken Salad

Strips of chicken breast mariated i Asian spice and tossed in mayonnaise with a sweet

dressed curly endive salad
£5.75

Plough Deli Boards
Pertect starters for two to share, or casual dining for one...
Charcuterie Board
Spicy Chorizo, Home Cooked Ham, Traditional Italian Ham, Milano Salami & Liver
& Bacon Paté. With a basket of warm bread. £11.50

(add red onion chutney for 95p)

Fish Board
Taramasalata, Smoked Salmon, Smoked Mackerel, Prawns, Marinated Rollmop
Herrings. With a basket of warm bread.
£11.50

Greek Deli Board
Houmous, taramasalata, tzatziki with a feta village salad, olives & warm pitta bread

£10.25
Mixed Cheese Board (v)

Blue stilton, brie, mature cheddar and our cheese of the month with mistoliva and a
tangy red onion chutney. With a basket of warm bread.

£10.25



Main Courses...
Roast Barberry St. Clements Duck Breast
Roast duck breast with an orange and lemon sauce, roasted butternut squash and creamy

Dauphinoise potatoes
We usually present our duck pink, but please do ask it you would prefer mediumy/well done

£14.75

Sweet Minted Lamb Skewers
A trio of prime English lamb skewers basted in a sweet mint glaze on a Greek salad with olives
and feta and served with hot minted new potatoes

£12.95
Chicken Pizzaiola

Oven baked breast of chicken topped with a homemade tomato sauce and melting mozzarella
with chunky chips and a dressed salad
£11.75

Chicken Teriyaki Stirfry
Flash fried chicken breast with teriyaki sauce, beansprouts, mushrooms and peppers, served on
hoi sin noodles and topped with toasted cashews

£11.95
Thai Poached Salmon Fillet

Light and fragrant, with ginger and spring onion sauce on egg noodles with fresh ginger, spring
onions and red chilli

£12.95
Three Cheese & Vegetable Tortelloni (v)

Provolone, mozzarella and pecorino tortelloni with a tomato and roasted vegetable sauce, a
parmesan crisp and a mixed dressed salad

£11.75
Fillet of English Pork

Pan fried pork fillet on Colcannon mashed potatoes with a creamy mushroom and fino sherry
sauce. With fresh seasonal vegetables.

£12.25
Homemade Steak and Ale Pie

Plenty of local real ale, prime sirloin cuts and puff pastry, served with new potatoes or chips and
fresh seasonal vegetables

£9.95
Wholetail Scampi

With chunky chips, peas and homemade tartare sauce

£10.50
Fillet of Haddock

In our own Foster’s beer batter with chunky chips, peas and homemade tartare sauce

£10.50
From the Chargrill...

We are proud to serve only the very best local, prime steaks. All are classically seasoned, cooked just how
you like them and served with chunky chips and a mixed baby leaf salad
Chargrilled Local Rib Eye Steak- £14.95
Chargrilled Local Sirloin Steak- £16.95
Chargrilled Escalope of Chicken Breast- £10.95

On the Side...
Garlic Bread- £2.25 Cheesy Garlic Bread- £2.95
Bowl of Chips-£2.25 Onion Rings -£2.25
New Potatoes- £2.25 Sautéed Mushrooms- £2.25

Madagascan Green Peppercorn or Creamy Mushroom and Fino Sherry Sauce



(both made with double cream)- both £2.95 each



