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

STARTERS & SNACKS
WARM BREAD salted butter 5

MIXED OLIVES 5

CELERY & CELERIAC SOUP maple hazelnut, crusty bread 9

CHICKEN & HAM HOCK TERRINE toast, picallili 9

MEDITERRANEAN SALAD rocket, vegan feta, chickpea, cucumbers, smoked 

roasted red pepper, vinaigrette 10/17

PAN SEARED SCALLOPS pea purée, chorizo 12

DOUBLE GLOUCESTER CHEESE SOUFFLÉ 13

PUDDINGS

OAT CRUMBLE pear, apple & ginger , vanilla ice cream 9

SPOTTED DICK custard, golden syrup 9

CHOCOLATE BROWNIE salted caramel ice cream 10

PANNACOTTA vanilla, blood orange 10

THREE CHEESE PLATE crackers, grapes, quince jelly 12

ICE CREAMS & SORBETS - ask your server 3

The Plough Inn 
Kelmscott

SWEET POTATO & CHICKPEA TAGINE, herb couscous, toasted almonds 18

BATTERED HADDOCK chips, garden peas, tartare 19

DOUBLE CHEESEBURGER fries 19

14 HOUR BRAISED BEEF & ALE PIE mash, seasonal greens, gravy 20

HERB STUFFED CHICKEN BALLOTINE tenderstem, crushed potatoes, jus 23

STEAK FRITES Café de Paris butter, mixed leaves 24

MARKET FISH of the day - ask your server - mp 

LAMB SHANK dauphinoise, sautéed savoy cabbage, garden peas, jus 27

MAINS

RIDGEVIEW ENGLISH SPARKLING

 bright, fresh & fruit-driven 13/70

APEROL SPRITZ 

Aperol, prosecco, soda, orange 11 

NEGRONI 

Sapling gin, Vermouth, Campari, orange 11 


