‘ The Oy Boot Inn

» 18TH CENTURY PUB & RESTAURANT

Starters
Home-made Soup Of The Day served with bread & butter (gfa) 7

Thai prawn cocktail, salt-water prawns in a Thai cocktail sauce with coriander,
spring onions, limes, cucumber, chili 9

Venison Scotch egg tomato and onion chutney 8
Duck bao buns, spring onion, cucumber 10
Tapas; chorizo, hummus, olives, halloumi fries, flatbread 16.50
15.50
Sunday Roasts
Roast stuffed and rolled apricot chicken crown & leg 18
Roast beef sirloin 22
Roasted rolled lamb shoulder 20
Roasted cauliflower steak 15

All roasts served with roast potatoes, seasonal veg, cauliflower cheese, swede puree, Yorkshire pudding and our home-
made gravy and are all gluten free except for the Yorkshire pudding

GFA roasts- without cauliflower cheese, Yorkshire pudding
Mains
Beer battered haddock & chips, minted crushed peas and tartar sauce (gfa)16.50
Beef Burger: Homemade beef patty with lettuce, tomato, bacon & cheese. Served with hand cut chips (gfa) 16
Hunter’s pork schnitzel, breaded pork with mushroom sauce, watercress & fries 17
Halloumi burger, hummus, roasted red peppers, basil mayo, lettuce, tomato, red onion, fries 15
Sides - Hand cut chips, skinny fries §
Children’s Menu
All roasts as above available in kids' portion- £10. Other options £9 — all with a scoop of ice cream for dessert

Gluten free chicken goujons peas and fries, Kid’s sausage peas and fries, Kid’s fish and chips and peas



