The Old Boot Restaurant Menu

Starters

Green Pea Soup, leek marmite butter, fresh baked bread 8
The Not Normal Ceasar Salad 9
Gem lettuce, radishes, cucumber, parmesan cheese, anchovy garlic dressing
TOBI’S Smoked Salmon, picked cucumber dill salad, capers, horseradish 9
Venison Scotch Egg, piccalilli mayo 8

Mains
Roasted Aubergine Stuffed with Barley & Goat Cheese, Tomato Fondue Fine Herbs Salad (V) 18
Pan Roasted Sea Bream, Warm Potato Salad, Spring Cabbage, Red Pepper Romesco Sauce 26
Venison Bacon Burger 16
cheddar cheese, bacon, L, T,P,O secret sauce, & hand cut chips

Sunday Roast
Your Choice of
Roasted Beef Rump of Beef 24
Roasted Pork Chop, with apple sauce 21
Roasted Rump of Lamb 26
Roasted Venison Pave 24
Cote De Boeuf for 2 people 79, for 3 people 86

Sunday Roast serviced with
roasted potatoes, Yorkshire pudding, butternut squash, parsnip, spring cabbage, broccoli cheese,
homemade gravy

Sides All 4

hand cut chips, garden green salad, spring cabbage, parsnip, roasted potato

Desserts

Chocolate Brownie, served with vanilla ice cream 8
Sticky Toffee Pudding, toffee sauce, vanilla ice cream 8
Apple Crumble, vanilla custard 8
Cheese Plate, Brie, Aged Cheddar, Stilton, grapes, crackers, tomato chutney 11
Ice Cream & Vegan Sorbet Selection 4.50 for 3 scoops, 1.50 for 1 scoop
strawberry, chocolate, vanilla, vegan salted caramel, vegan chocolate
mango sorbet, lemon sorbet

(V) vegetarian. If you are a Vegetarian or Vegan we are happy to create a dishes for you that
are not on the menu, please ask your Sever about this.
If you have any food allergies, please let our team know and we will be happy to accommodate all food
allergies or food sensitivity.
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