
The Fat Boar Mold
1 course 17 
2 courses 20 
3 courses 24
Kids under 12, 2 courses 10, 3 courses 14

Starters
Teriyaki pork belly, pickle cucumber, sesame seeds (*)
Garlic chilli prawns, ciabatta, paprika (*)
Traditional prawn cocktail, marie rose sauce, buttered brown bread (*)
Mini Fat Boar sticky sausages, garlic mayonnaise (*+)
[bookmark: _Hlk120632509]Creamed garlic mushrooms, toasted ciabatta, rocket (*)
Hand cut halloumi fries, tomato salsa, yoghurt, chilli & coriander (*)
Hummus, warm flatbread, marinated olives, crumbled feta (+)
Salt and pepper calamari, citrus mayo, rocket, lime 
Bang Bang chicken, yoghurt, chilli & coriander (*)

Mains

Roast Beef (*) 
½ Roast Chicken (*)
Roast Pork (*)
Roast Turkey (*)
Roast Gammon (*)
Nut Roast (*+)
Mushroom, Brie & Spinach Wellington
All our roasts are served with honey glazed carrot, swede mash, braised red cabbage, parsnips, 
roast potatoes, seasonal greens, sage & onion stuffing, cauliflower cheese, rich pan gravy & Yorkshire pudding.

[bookmark: _Hlk504482387][bookmark: _Hlk503264593]Sweets
Chocolate fudge cake, vanilla ice cream (*)
Double chocolate brownie, vanilla ice cream (*)
Toffee cheesecake, vanilla ice cream
Sticky toffee pudding, butterscotch sauce, custard 
Belgium waffle, banoffee ice cream, toffee sauce 
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If you have any dietary requirements, then please ask a member of staff for more information.
(gf) denotes a dish is gluten free |* denotes it can be prepared gluten free |(vg) denotes a dish is vegetarian | (+) denotes the dish can be prepared vegan. All items are subject to availabilit
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