KINGS HEAD

WHITEPARISH

M

SUNDAY LUNCH

(ttes

Marinated Mixed Olives (vg) 4.95
Homemade Selection of Bread Chicken fat, wild garlic, anchovy & lime butters (v) 8.95
Sharing Camembert for Two Red onion & chilli chutney, sourdough baguette (v) 16.95
Thai Crispy Beef Pickled cucumber, dill & lime yoghurt 12.95
Heirloom Tomato Salad Pickled peach, burrata, basil & lovage, croutons, KH dressing (v) 12.95/ 19.95

Octopus Carpaccio Pistachio crumb, black garlic gel, toasted pistachios, orange, pea shoots, yuzu dressing 12.95

N

Roast Beef 31-day aged sirloin of beef (gfo) 24.50
Roast Loin of Pork sausage meat &sage stuffing and crackling (gfo) 21.95
Roast Leg of Lamb studded with rosemary and garlic (gfo) 22.95
Roast Chicken off the crown with sausage meat & sage stuffing (gfo) 19.95
Nut Roast butternut squash & cashew nut roast (v/vgo/gfo) 18.95

All served with Yorkshire pudding, roast potatoes, seasonal vegetables, cauliflower cheese & rich gravy

erwaf‘ wef-

Pan-Fried Fillet of Chalk Stream Trout Creamed spinach, braised celery heart, sautéed potatoes, romesco sauce 26.95
Roast Sunday Baguette your choice of roast beef or pork, served with fries & coleslaw 15.95
60z Grilled Steak Burger Brioche bun, lettuce, tomato chutney, fried onion, gherkin, smoked streaky bacon, Monterey Jack cheese,
onion rings, slaw & fries (gfo) 19.50
Spicy Falafel Burger Brioche bun, cucumber, gherkins, spring onion & yoghurt (vgo/gfo) 18.50

(iofer

Skinny Fries (vg/gf) 5.00 Hand-Cut Chips (gf) 5.50 Parmesan Truffle Fries 6.50 Onion Rings (vg/gfo) 5.00
Side Salad (vg/gf) 6.50 Seasonal Veg (vg/gf) 5.00 Sourdough Baguette (v) 2.95 Garlic Bread (v) 4.50 add cheese +1.50

Please let us know if you have any allergies or special dietary requirements, our dishes are made here and may contain trace
ingredients.
There is a discretionary 10% service charge added to your bill. All above prices are inclusive of VAT

v-vegetarian | vg — vegan | vgo — vegan option | gf — gluten free | gfo — gluten free option




