
Please ask one of the team should you have any allergies or dietary requirements

STARTERS Broccoli & stilton soup, crusty bread, pine nuts
Garlic sautéed mushrooms, cream sauce, toasted brioche
Pear, chicory & candied walnut salad, whipped blue cheese
Game terrine, cornichons, apple & onion chutney, toast
Pan seared scallops, black pudding bonbon, pea puree
Herb & apricot camembert, sourdough - to share

SIDES

PUDDINGS

Chips | Fries | Mashed potato 
Buttered seasonal greens 
Roasted root vegetables 
Garlic & herb tenderstem broccoli

Pear, apple & ginger oat crumble, custard 
Blackberry & Earl Grey steamed sponge, custard 
White chocolate & pistachio blondie, caramel ice cream
Sticky toffee pudding, caramel sauce, vanilla ice cream 
3/5 cheese plate, crackers, grapes, quince jelly 
Ice creams & sorbets 
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12/18
3 per scoop

The Plough Inn 
Kelmscott

Glass of Ridgeview English sparkling 13 | Negroni 11 | Paloma 11 

Lentil & celeriac cottage pie, seasonal greens, roasted roots 
Battered haddock, chips, garden peas, tartare 
Double patty cheeseburger, fries 
Pie of the day, mash, seasonal greens, gravy
Herb stuffed chicken ballotine, tenderstem, crushed potatoes, jus
Steak Frites, Café de Paris butter 
Pork chop, rarebit dauphinoise, roasted apple, tenderstem
Market fish of the day - ask your server 
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