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THE Fat boar yr wyddgrug

SUNDAY SET MENU 
3 COURSES £24 – 2 COURSES £20 – 1 COURSE £17
KIDS U12 – 3 COURSES £14 – 2 COURSES £10


Starters
Maple roasted country vegetable soup, ciabatta (+*)
Traditional prawn cocktail, marie rose sauce, sourdough (*)
Mini Fat Boar sticky sausages, garlic mayonnaise (*+)
[bookmark: _Hlk120632509]Creamed garlic mushrooms, toasted ciabatta, rocket (*)
Hand cut halloumi fries, zaatar, pomegranate (*)
Hummus, warm flatbread, marinated olives, crumbled feta (+)
Smoked haddock and mozzarella spring onion fishcake, citrus mayo 
Bang Bang chicken, mint yoghurt, chilli & coriander (*)

Mains

Roast topside of beef, rich pan gravy (*) 
Half roast chicken, rich pan gravy (*)
Roast turkey, rich pan gravy (*)
Honey roast gammon, rich pan gray (*)
Nut Roast, rich vegetarian gravy (*+)
Mushroom, Brie & Spinach Wellington, rich vegetarian gray (+*)
All our roasts are served with honey glazed carrots, swede mash, braised red cabbage, parsnips, 
roast potatoes, seasonal greens, sage & onion stuffing, cauliflower cheese, rich pan gravy & Yorkshire pudding.

[bookmark: _Hlk503264593][bookmark: _Hlk504482387]Sweets
Salted caramel cheesecake, vanilla ice cream
Baked lemon tart, crushed meringue, raspberry sorbet, berries
Alabama fudge cake, vanilla ice cream
Chocolate brownie, vanilla ice cream  
Red cherry crumble with hot custard 



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 availability
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