
French Onion Soup, melted Gruyere crouton  £8

 Chef’s Chicken Liver, Orange, Garlic & Brandy Pate, granary toast £9

   Fresh Mushrooms, garlic cream, melted brie, crusty bread  £9

Warm Goats Cheese Salad, apricots, apple, red grapes, honey & walnut dressing  £9

Locally shot Pigeon Breast, smoked bacon, pak choi, balsamic reduction  £9

Pork Belly Strips, black pudding, apple puree   £10

Freshly Battered Cod, hand cut chips, mushy peas  Small £15  Medium £20  Large  £25 

Chicken Supreme, smoked bacon & mushroom gravy, saute potatoes, fresh greens   £25

 Lamb Shank, buttered mash, roasted vegetables, redcurrant & mint gravy  £29

Local Venison Rump, dauphinoise pototoes, broccoli, hispi, plum & chocolate sauce  £32

Duo of Pork, Belly & Chop, dauphinoise potatoes, red cabbage, peppered sauce £25

 Goats Cheese Ratatouille, Old Bay seasoned potatoes, pak choi  £23

Prime ½ lb Steak Burger, fried onions, iceberg, tomato, coleslaw, rustic roll, fries  £18

8oz /16oz Rump Steak, fried onions, mushrooms, onion rings, hand cut chips  £25/£32

6oz/8oz Fillet Steak, fried onions, mushrooms, onion rings, hand cut chips  £30/£36

Chef’s cooked to order sauce £4:  Peppercorn, Stilton Cream, Garlic & Brandy

  

   

l o c a l  p r o d u c e ,  f r e s h l y  c o o k e d  t o  o r d e r

M A I N  C O U R S E S

A 10% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO TABLES OF 6+ 
FISH DISHES MAY CONTAIN BONES. OUR KITCHEN CONTAINS ALLEGENS

PLEASE ADVISE OUR STAFF OF ANY ALLERGIES OR INTOLLERANCES AT THE TIME OF ORDERING

S T A R T E R S

T A P A S   

 Harvester Bread with Balsamic Dipping Oil £4                                                Anchovies & Garlic Toast £5

Mistoliva Olives & Feta Cheese  £6                                  Garlic Bread / Garlic Bread with Cheese £5/£7

Spicy Chorizo Stirfry, Herb Croutons  £8                             Halloumi Fries, Sweet Chilli Mayonnaise  £8 

The Old Passage Inn


	The Old Passage Inn
	local produce, freshly cooked to order
	TAPAS
	Harvester Bread with Balsamic Dipping Oil £4                                                Anchovies & Garlic Toast £5                                                                 Mistoliva Olives & Feta Cheese  £6                                  Garlic Bread / Garlic Bread with Cheese £5/£7        Spicy Chorizo Stirfry, Herb Croutons  £8                             Halloumi Fries, Sweet Chilli Mayonnaise  £8

	STARTERS
	French Onion Soup, melted Gruyere crouton  £8
	Chef’s Chicken Liver, Orange, Garlic & Brandy Pate, granary toast £9
	Fresh Mushrooms, garlic cream, melted brie, crusty bread  £9
	Warm Goats Cheese Salad, apricots, apple, red grapes, honey & walnut dressing  £9
	Locally shot Pigeon Breast, smoked bacon, pak choi, balsamic reduction  £9
	Pork Belly Strips, black pudding, apple puree   £10

	MAIN COURSES
	Freshly Battered Cod, hand cut chips, mushy peas  Small £15  Medium £20  Large  £25
	Chicken Supreme, smoked bacon & mushroom gravy, saute potatoes, fresh greens   £25
	Lamb Shank, buttered mash, roasted vegetables, redcurrant & mint gravy  £29
	Local Venison Rump, dauphinoise pototoes, broccoli, hispi, plum & chocolate sauce  £32
	Duo of Pork, Belly & Chop, dauphinoise potatoes, red cabbage, peppered sauce £25
	Goats Cheese Ratatouille, Old Bay seasoned potatoes, pak choi  £23
	Prime ½ lb Steak Burger, fried onions, iceberg, tomato, coleslaw, rustic roll, fries  £18
	8oz /16oz Rump Steak, fried onions, mushrooms, onion rings, hand cut chips  £25/£32
	6oz/8oz Fillet Steak, fried onions, mushrooms, onion rings, hand cut chips  £30/£36
	Chef’s cooked to order sauce £4:  Peppercorn, Stilton Cream, Garlic & Brandy
	A 10% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO TABLES OF 6+
	FISH DISHES MAY CONTAIN BONES. OUR KITCHEN CONTAINS ALLEGENS



