SUNDAY MENU
Olives • 2.5

Warm Breads & Oils • 4

Hummus & Pitta • 5.5

Sunday Roast

Our traditional Sunday roasts! Served with roast potatoes, honey glazed parsnips, green beans,
chantenay carrots and broccoli, topped with our rich gravy and a Yorkshire pudding.

Roast Topside of Beef • 13.5
Rosemary Infused Leg of lamb • 15
Slow Roasted Loin of Pork • 12.5
Herb Marinated Chicken Breast • 13.5
Vegetarian Roast (V) • 10
Why not add a side to your roast?

Extra Roast Potatoes • 3 I Braised Red Cabbage • 3
Cauliflower Cheese • 3 I New Potatoes in a Parsley Butter • 3

Starters

Nachos for One • 5

Tortilla chips topped with fiery jalapeños and melted cheese,
served with tangy salsa, sour cream and guacamole
Add chilli con carne for 1.5

Crispy Duck Spheres • 7

With spring onion and cucumber salad and hoisin sauce

Soup of the Day • 4.5
Served with warm bread

Crostini • 6

Goats cheese, shredded beetroot
and caramelised onion crostini
with rocket and a balsamic glaze

Calamari • 6

Crispy calamari served on a bed of salad
with zesty lemon mayo

Salads

Our salads are served with mixed leaves, spinach, rocket, baby plum tomatoes,
cucumber, spring onion and mixed peppers. Choose from;

Warm Goats Cheese & Shredded Beetroot • 10

With sundried tomato oil

Chicken & Bacon • 11.5

With French dressing

Chicken & Chorizo • 11.5
With balsamic dressing

Fried Halloumi & Avocado •10
With creamy Caesar dressing

Main Courses
Fish & Chips • 12.5

Hand battered hake fillet served with skin on fries,
garden peas and tartare sauce

Liver & Bacon • 11.5

Pan fried calves liver and grilled bacon
served with colcannon mash, a rich gravy and garden peas

Smoked Haddock Pot • 9.5

Naturally smoked chunks of haddock bound in a rich white sauce
with peppers and red onion, topped with grilled cheese
and served with warm bread

Chicken Pasta • 11.5

Chunks of chicken breast and diced chorizo in a tomato
and pesto sauce with penne pasta and garlic bread

Halloumi & Chips • 11.5

Hand battered halloumi served with skin on fries and garden peas

Homemade Pie • 13

Please ask for today’s filling. Traditional shortcrust pie
made in house, served with creamy mash,
a rich gravy and garden peas

Chickpea, Spinach & Sweet Potato Curry • 11.5
Chickpeas, sweet potato, onion and spinach in a coconut sauce
with spices and garlic, finished with fenugreek and curry leaves
served with rice and mini naan bread

Sausage & Mash • 10

Pork and leek sausages served on a bed of creamy
mash potato with rich gravy and garden peas

Fishcake • 11.5

Smoked haddock, potato and leek fishcake
topped with hollandaise sauce and a poached egg
served with salad and skin on fries

Three Bean Chilli or Chilli Con Carne • 10.5
Spicy chilli served with rice, sour cream and nachos

Burgers

All our burgers are served in a brioche bun, with gherkin, lettuce and tomato,
and coleslaw on the side. Choose from either skin on fries or a jacket potato.
Upgrade to sweet potato fries for 1.5

The Original Engineer Beef Burger • 10

Wild Boar Burger • 12

Cajun Chicken Burger • 10.5

Veggie Burger (V) • 10

Our juicy steak burger

Lightly spiced with Cajun spices,
with avocado and salsa

A wild boar and caramelised onion burger

With fresh lemongrass and lime leaf, mixed vegetables,
coriander and chilli. Coated in a black onion,
sesame and cumin seed crumb containing crunchy red lentils

Why not add toppings to your burger?

Bacon • 1 I Egg • .50 I Cheese • 1 I Halloumi • 1.5 I Mushrooms • .50

Sides
Skin On Fries • 3
Cheesy Fries • 4
Sweet Potato Fries • 4

Seasonal Vegetables • 3
Garlic Bread • 3
Halloumi • 3

Dressed Mixed Salad • 3
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12 St Johns Rd, Harpenden AL5 1DJ • 01582 460478

All dishes are offered subject to availability. Dish descriptions may not list every ingredient. (V) Dishes are suitable for vegetarians, whilst we take care to preserve the integrity of our products, we must
advise that these products are handled in a multi-product kitchen environment. Meat, poultry and fish dishes may contain bone/ shell. If you suffer from an allergy please make us aware as our dishes may
not list every ingredient. All dishes are prepared in a kitchen where products containing nuts, seeds and other allergens are prepared. This means we are not able to fully guarantee that our food will not
contain traces of a specific allergen. BBQ denotes flavour and not cook method. Upon request our staff will be able to give you further information on specific products and cook methods so that you are
able to make an informed decision as to whether a dish is likely to be suitable for you.
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