
T H E  F O R K  &  F U R R O W

S U N D A Y  M E N U

W e l c o m e  t o



S T A R T E R S

G R I L L E D  L E M O N  A N D  H E R B  C R E V E T T E S
with sweet chilli jam  

GF

M A I N S

O N  T H E  S I D E

B O S S A M  B E L L Y  P O R K
with baby gem and fragrant jasmine rice 

S O U P  O F  T H E  D A Y
with crusty ciabatta 

GFO VE

T O M A T O ,  P I N E  N U T  &  R O C K E T  B R U S C H E T T A
 GFO V

W A R M  C I A B A T T A  &  B R E A D S
with oils and herb de Provence olives 

V E  G F O

F O R K  &  F U R R O W  H O M E M A D E  P I E
with green veg and a choice of either triple cooked chips or creamy mash 

VO

8 0 Z  S T E A K  B U R G E R
topped with Swiss cheese, bacon jam, house relish, truffle mayo served on a ‘THE LOAF’ seeded brioche bun with triple cooked chips

L A G E R  &  M A L T  V I N E G A R  B A T T E R E D  H A D D O C K
with garden peas, burnt lemon, house tartare sauce and triple cooked chips 

GFO

G R I L L E D  1 2 O Z  R I B E Y E  S T E A K
with confit beef tomatoes, garlic & herb chestnut mushroom, triple cooked chips and peppercorn sauce 

GFO 

8 . 0 0  S U P P L E M E N T

M E L E N Z A N E
layers of aubergine, courgette, rich tomato sauce, topped with mozzarella and parmesan with triple cooked chips

triple cooked chips 4.00 (gf) |  alpine chips 6.00 (v gf) | onion rings 4.00 (ve gfo) 

garlic bread 4.00 (v gfo) | green vegetables 4.00 (gf ve) | cauliflower cheese (gf v) | extra Yorkshire pudding 1.50



C L A S S I C  R O A S T S

S A G E  &  R O S E M A R Y  R O A S T E D  D E R B Y S H I R E  L O I N  O F  P O R K
g f o

D E S S E R T S

all of our roasts are served with roasted potatoes, creamy mash, Yorkshire pudding, 

green vegetables, cauliflower cheese and stuffing

1 2  H O U R  S L O W  R O A S T  T O P S I D E  O F  B E E F  ( S E R V E D  P I N K )
g f o

G A R L I C  &  T H Y M E  R O A S T E D  C H I C K E N  S U P R E M E
g f o

M U S H R O O M ,  B U T T E R N U T  S Q U A S H  &  F E T A  W E L L I N G T O N
v

T U R N  Y O U R  R O A S T  I N T O  A  S A N D W I C H
Your choice of meat served in a ‘LOAF’ seeded brioche bun with roast potatoes stuffing and gravy

1 1 . 0 0  |  G F O

. . .

O N E  C O U R S E  -  1 7 . 0 0  |   T W O  C O U R S E  -  2 4 . 0 0  |  T H R E E  C O U R S E  -  3 1 . 0 0

. . .

S T I C K Y  T O F F E E  P U D D I N G
with candied apricot, toffee sauce and vanilla pod ice cream | GF V 

F O R K  A N D  F U R R O W  C R U M B L E 
topped with spiced oats and served with vanilla pod ice cream | GFO V

S E L E C T I O N  O F  E N G L I S H  C H E E S E S
with crackers, grapes, celery and chutney | V

2 . 0 0  S U P P L E M E N T

T R I P L E  C H O C O L A T E  B R O W N I E
with candied pecans, caramel sauce and vanilla pod ice cream | GF V

S T R A W B E R R I E S  &  C R E A M
topped with meringue and tarragon | V GF


