THE

PLOUGH INN

BAR - KITCHEN - GARDEN

Bar Snacks

Bread & Nibbles 6.5

garlic focaccia — Nocerella olives — smoked almonds (ve)(gfa)

Potato skins 6.5
whipped feta - chives (ve)(gf) — add veal bolognaise 3.0

Bubble & Squeak Scotch Egg 6.5

piccalilli

Smoked Venison Sausage Roll 6.5
cranberry ketchup

No Avo Toast 9.0

whipped feta - garlic focaccia (ve) (gfa)

Mushroom Toast 9.5

garlic mushrooms — pepper sauce — pickle enoki mushrooms — stilton crumb (gfa)

Pork & Peaches 10.5

Parma ham — charred peaches — hot honey — whipped feta (gfa)

Duck Croquettes 8.5

Gressingham duck — spring onion — hoisin — smoked pickle cucumber (gf)

Mackerel Rillette 9.5

Peppered mackerel — pickled cucumber — dill horseradish - crostini (gfa)

Camembert Tart 9.5

cranberry jam — caramel beer onions

Chicken Wings 9.5

garlic butter — parmesan — chili mayonnaise (gf)

Mixed Kebab Skewer 10.5

pickled slaw — garlic mayonnaises - sriracha

(GF) Gluten Free (GFA) Gluten Free on Request (V) Vegetarian (Ve) Vegan
PLEASE NOTIFY A TEAM MEMBER OF ANY ALLERGENS OR DIETARY REQUIREMENTS WHEN YOU ORDERA discretional
10% service charge will be added and goes directly to our amazing front of house and back of house teams.



