
Please ask one of the team should you have any allergies or dietary requirements. All roasts
available as smaller portions for our younger guests.

MAINS Cheese & spring onion quiche, new potatoes, salad
Battered haddock, chips, crushed peas, tartare
Poached salmon, new potatoes, asparagus, hollandaise

Roasted cauliflower
Skin-on chicken breast 
Pork belly, apple sauce 
Beef rump, horseradish cream
All served with roast potatoes, roots, seasonal greens, 
gravy & Yorkshire pudding

16
19
23

19
22
23
24

STARTERS Tomato gazpacho
Baked Somerset brie, apricot, sourdough
Prawn & avocado cocktail, brown bread
Beef carpaccio, rocket, anchovy aioli
Fishcake, poached egg, wilted spinach, hollandaise

9
10
11
12

12/19

PUDDINGS Red berry Eton mess
Lemon & elderflower syllabub
Salted caramel cheesecake, caramel sauce
Chocolate ganache tart, clotted cream
3/5 cheese plate, crackers, grapes, celery, quince jelly 

8
9
9
10

11/18

Pork & sage stuffing
Cauliflower cheese
Pigs in blankets

SIDES 5
6
6

The Plough Inn 
Kelmscott

Glass of Ridgeview English sparkling 13 | Hugo Spritz 11 | Negroni 11


