Snackwiches Salads
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I Hot sandwiches garnished with a few fries. 3 Prepared with a selection of fresh seasonal fruit & bggetaZles and !
; - served with a warm home-baked roll & butter.

Whole chicken fillet grilled and served on a cob

with lettuce & mayonnaise | E N

Rump Steak, fried onion & mushrooms, served on a cob

Gammon, egg and pineapple served on an open cob

Top breeders recommend it served with onions,
bedded in a finger roll A selection of cheese, pickles, salad and a warm

home-baked bread roll and butter
Chicken breast pieces marinated in tikka spice, ] e

grilled and served in pitta bread with grated
cabbage, carrot and sliced tomato

Filled Jackets

Bulls Head

A filled fluffy potato topped with the filling or combination
of your choice and garnished with salad.
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' All our food is

. | ' homemade using fresh, local,
Sandwiches | ’ g f
. quality produce

Freshly made sandwiches served on either brown or white sliced Selection of cheeses, biscuits and celery
bread or a home-baked baguette. Served with salad garnish
and a few crisps.

Church Street, Monyash,
Nr. Bakewell
5 Derbyshire DE45 1JH
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SEE BLACKBOARD FOR TODAYS SPECIALS

Please place your order at the bar

AT BUSY PERIODS PLEASE ALLOW FOR DELAY

Appetizers
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Served with a warm home-baked roll and butter

A smooth paté served with hot toast and garnished

Button mushrooms filled with garlic butter and deep
fried until golden. Served with garlic bread

Pan fried in garlic butter served on a round of
toast and garnished

Succulent Norwegian prawns served on a bed of
lettuce, smothered in a tangy marie rose sauce,
accompanied with brown bread and butter

Hard boiled free-range egg with lashings of thick
mayonnaise and garnished, served with brown
bread and butter

Half a juicy seasonal melon

Tossed in seasoned flour, deep fried and served
with a garnish and lemon

Filled with prawns and marie rose sauce and
served with brown bread and butter

Chilli con carne served with tortilla chips

Traditional
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Tender steak and kidney with onions and mushrooms
in a rich gravy, topped with a light pastry

Yorkshire pudding filled with beef stew cooked in
Guinness with onions, mushrooms & carrots

Cooked with mint, red wine, carrots & onions

Homemade meaty bolognaise layered with green lasagne
and cheese sauce and baked until golden

Succulent chicken fillets served in a delightful sauce
of onions, mushrooms, white wine & cream

See specials board for today’s filling

Mild curry sauce with onion, apple, sultanas & coconut

The Butchers Shop

(farmed locally and produced by Critchlows of Bakewell)

A tender fillet steak cooked the way you like it and
served with tomatoes, onion & mushrooms

A tender sirloin steak cooked the way you like it and
served with tomatoes, onion & mushrooms

Topped with a fresh farm egg and a slice of hot pineapple

12 - 160z lamb chop glazed with mint

~ The Butchers Shop continued >

A mammoth feast of steak, gammon, lamb chop,
liver, sausages and black pudding, onion, tomato, mushrooms

and an egg

Fish Monger’s

(R. G. Morris & Son of Buxton)

Breaded fresh plaice fillet deep fried until golden

and served with tartar sauce

Breaded large sovereign wholetail scampi deep fried
until golden and served with tartar sauce

Grilled fresh trout topped with almonds and

served with lemon

Either poached or pan fried, served with a creamy
hollandaise sauce

NPV

Vegetarian Option

Mushrooms, sweetcorn, onions and mixed peppers
bound together in a garlic sauce, rolled in a
light pancake and sprinkled with cheese

Creamy leek and mushroom topped with
breadcrumbs and cheese

All our meals are homemade and are served with a
choice of chips, jacket, boiled or mashed potato. And also a

choice of salad garnish, peas and sweetcorn or
seasonal fresh vegetables.

(Our groceries are supplied by TomSon of Buxton)



