TURF & FEATHER
SPECIALS MENU

STARTERS

BEEF & ALE CROQUETTES

Served with a caramelised red onion chutney.

BREADED MUSHROOMS (V)

Served with a sour cream dip.

PRAWN COCKTAILY}
With freshly sliced white bloomer bread + butter.

MAINS
BRAVAS SCHNITZEL

Crispy chicken escalope topped with bravas (hot) sauce and roasted
peppers. Served with chips and a dressed side salad.

KOREAN CHICKEN BURGER

Southern fried chicken fillet coated in Korean BBQ sauce, topped with a
herb garnish, and fresh red chilli. Served in a seeded bun with lettuce,
red onion and mayo, with skin-on fries and onion rings.

GREEK CHICKEN BURGER

Southern fried chicken fillet topped with shredded chicken kebab and
drizzled in mint yoghurt and sweet chilli. Served in a seeded bun with
lettuce, red onion and mayo, with skin-on fries and onion rings.

SWEET POTATO & CHICKPEA CURRY (VE)

Served with naan bread, a poppadom, basmati & wild rice and mango
chutney. Topped with a herb garnish and fresh red chilli.

LAMB SHANK

Slow-cooked lamb shank in a mint gravy. Served with buttered mash and

seasonal vegetables.
DESSERTS
TOFFEE ICE CREAM SLICE (V)

Traditional flavours of sticky toffee pudding in a smooth ice cream slice,
made of mascarpone, meringue + toffee sauce, topped with sticky toffee
sponge pieces. Drizzled with chocolate flavour sauce.

WHITE CHOCOLATE & RASPBERRY BLONDIE (V)

Warmed blondie served with raspberry coulis, raspberries and clotted
cream ice cream.
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