THE WHEATSHEAFF INN
LUNCH MENU

SANDWICHES
Made with granary bread from our local bakery, served with a side

SBIaCl) homemacle le’CSSiﬂg ancl PiC‘(ICS

Cheese & Homemade Pickle - 4.95
Roast Beef & Horseradish — 5.50

B.L. T (Bacon, Lettuce & Tomato) —5.50
Roast Pork & APPIC —-5.50

Roast Lamb & Quinceje”g —-5.50

Prawn Magonnaise - 6.50

HOT CIABATTA
Served with a side salad

B.LT -650
Smoked Bacon & Brie - 6.50

SOUP OF THE DAY

- with warm croutons and roll - 4.95

Portion of Fries - 2.50



LIGHT LUNCHES ~10.50

FINNAN HADDOCK KEDGEREE - with Toast, Poached Egg & Side Salad -
shellfish oPtional.

BACON & MUSHROOM OMELLETE - with Fries & Side Salad.

LAMBS KIDNEYS - Braised in Madeira
& Redcurrant Je”9 on Toast, with Vegetables

STEAK & KIDNEY PIE - with Suet Herb Crust, Fries & Vegetables

FILLET STEAK BURGER~ With Onion, Bacon & Gruyere Cheese served
with Side salad and Fries

QUEENIE SCALLOPS - with Vermouth and Garlic Cream, Side Salad & Fries

MIXED MUSHROOM RISOTTO - with Oyster, Button & Chanterelle
MushroomsJ Shaved Parmesan and Side Salad

WHOLETAIL WHITBY SCAMP!I - with Side Salad, Homemade Tartar Sauce

and Fries

FOUR CHEESE SOUFFLE - served on a bed of spinach with Basil &
Asparagus Sauce, Side Salad and Fries

BIG TART - Caramelised Onion !ayered with Goats Cheese on Puff Pastrg
served with Fries & Side Salad

SLOW BRAISED BELLY PORK - with Smoked Bacon, Pear and

Ferry Cream Sauce
FISHSTEW — Salmon, Hadclock, Queenies ina Sca“op Cream Sauce

N.B. Please no’ci?g your waiter/waitress it you have any a”ergies.



