CRAVEN
HE!IFER

AT STAINFORTH

STARTERS, SMALL PIATES & SHARERS

Rosemary & Garlic Olives (VG, GF) - 4.6

Cod Goujons -9.5
Home made Tartare Sauce, Lemon Wedge

Mozzarella Sticks (V) - 8.9
Chargrilled Tomato Chutney

Garlic Breaded Mushrooms (V) - 8.9
Old Winchester Cheese & Chives

Breaded Whitebait - 9.5
Home made Tartare Sauce, Lemon Wedge

Ham Hock Terrine (GFo) - 8.5
Freshly Baked Bread, Cornichons,
Caramelised Onion Chutney

Charcuterie Board (GFo) - 11.9
Italian Cured Meats with Cornichons,
Black Garlic Chutney & Freshly Baked Bread

British Cheese Board (GFo) - 12.9
Old Winchester with Quince Jelly,
Goats’ Cheese with Honey,
Stilton with Caramelised Onion Chutney,
served with Sourdough Crackers

SUNDAY ROASTS
All17.9

Choice of:
Roast Beef (GFo)
Lamb Shoulder (GFo)
Veggie Cumberland Sausage (V, VGo)

Served with Smoked Butter, Honey & Thyme Roasted Carrots

Roast Cabbage in Miso Butter, Roast Potatoes,

Wholegrain Mustard Mash, Yorkshire Pudding,

Home Made Proper Gravy
~ ask for Horseradish/Mint Sauce!

SIDES
Skin-on Chips (VG, GF) - 5.5
Onion Rings (V) - 5.6
Green Salad (VG, GF) - 4.9

MAINS

Whitby Scampi - 17.9
Garden Peas, Home-made Tartare Sauce,
Lemon Wedge, Skin-on Chips

Slow-Cooked Beef Ragu - 17.9
Fresh Tagliatelle Pasta,
topped with Old Winchester & Parsley

Porcini Ravioli (V) - 17.9

Porcini Mushroom & Ricotta Filled Fresh Ravioli,
in Brown Butter with Walnuts, Old Winchester

KIDS

Roast Beef / Lamb / Veggie (GFo) - 8.9

Yorkshire Pudding, Carrots, Roast Potatoes, Peas, Gravy

Fish Fingers, Peas & Chips - 8.9
Chicken Goujons, Peas & Chips - 8.9

Salted Caramel & Chocolate Tart (V) - 6.9

with Vanilla Clotted Cream lce Cream

Affogato (V, GF) - 6.5

Salted Caramel Ice Cream served with a shot of Espresso

Lemon Panna Cotta Tart - 6.9
with Strawberry Ice Cream

Luxury Ice Creams (V, VGo, GF)-3/5/6.5

Salted Caramel, Chocolate, Strawberry,
Vanilla, Vegan Vanilla

Teas & Coffees ~ Ask for our selection of Hot Drinks

V - Vegetarian, VG - Vegan, VGo - Vegan Option, GFo - Gluten Free Option



