The Hare Inn
Long Melford

SUNDAY

Antipasti olive mix (GF) (vG) 4.50 / With warm baguette 6.50 (v)
Garlic bread 6.00 / Garlic bread with cheese 7.00 (v)

Starters

Leek and potato soup, chive créme fraiche, warm baguette (GF option) (VG option)
Panko crumbed chicken goujons, sweet chilli sauce (DF)

Toast Skagen, Swedish prawn cocktail on toast (GF option)

Potted baked brie, apple and ale chutney, ciabatta (v)

Mixed mushroom on toasted brioche, truffle oil, Grana Padano, pea shoots (v)

Breaded whitebait, tartar sauce

Sunday Roasts

Topside of beef, Yorkshire pudding, roast potatoes and seasonal vegetables, creamed horseradish
Slow cooked lamb shoulder, Yorkshire pudding, roast potatoes and seasonal vegetables, mint sauce
Twice cooked pork belly, Yorkshire pudding, roast potatoes and seasonal vegetables, apple sauce
Mushroom, butternut, spinach, red onion wellington, roast potatoes, seasonal vegetables (VG)

Side of cauliflower cheese

Mains
Fish pie, cheddar topped mash, green vegetables

Pan roasted salmon, buttered baby potatoes, fennel gratin, caper butter (GF) (N)

*The Hare’s cheese burger, ale onions, lettuce, gherkin, ketchup, mayo, fries Add bacon £1 or pulled pork £1.50

Beer battered haddock, triple cooked chips, garden peas, tartar sauce (DF)
Macaroni cheese, truffle oil, sweet potato fries, salad (v) Add bacon £1 or pulled pork £1.50

Upgrade to sweet potato fries on any dish for £1.50

Sides

Dressed house salad or vegetables (GF)

Triple cooked chips, skinny fries or mash (GF) (DF)
Cheesy chips or fries (GF)

Onion rings

Sweet potato fries (GF) (DF)

*We aim to cook our burgers pink. Please let us know if you prefer well done.
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GF = Dish has no gluten containing ingredients. DF = Dairy free. GF Option = We keep gluten free bread. N = dish contains nuts.

All dishes may contain traces of nuts. Please let us know if you have any allergies or intolerances.



