The Kings Head, Brooke
Sunday Lunch
Starters
Chickpea and Spring Onion Falafel with spiced yoghurt, olive and sun dried tomato salad
Pork and Apricot Terrine with Moroccan couscous, yogurt and orange salad
Homemade Soup of the Day with fresh multiseed bread and butter
Smoked haddock and Salmon Fishcakes with tartar sauce, leaf salad with lemon dressing
King Prawn, Crayfish and Avocado Cocktail with multiseed bread and butter
Spicy Battered King Prawns with mango salsa and roast pepper puree

£6.00
£7.00
£6.00
£7.00
£7.00
£7.00

Mains
Roast Topside of Beef
Roast Shoulder of Pork with Crackling
Homemade Nut Roast

£12.00
£11.00
£11.00

All served with fresh local seasonal vegetables, red cabbage, roast potatoes, creamy mashed potatoes
and a Yorkshire pudding all topped with a delicious homemade stock gravy
Locally Caught Fish of the Day in an ale batter with handcut chunky chips, peas and homemade
tartare sauce
Thai Chicken and King Prawn Massaman Curry with peanuts, potatoes and coconut served
with braised rice and fresh coriander
8oz Chargrilled Rump Steak with skinny fries, peppercorn sauce and house salad
Super Food Salad with quinoa, spinach, beetroot, pearl barley, toasted seeds and lemon dressing
Half Roast Pesto Topped Aubergine served with warm butterbean, sundried tomato salad and
roast pepper puree
Honey Roast Ham with two fried free range eggs and hand cut chunky chips
Chargrilled Chicken Caesar Salad with crispy bacon, croutons and parmesan

£12.00
£14.00
£15.00
£12.00
£14.00
£11.00
£13.00

Desserts
Mascarpone and Vanilla Cheesecake served with raspberry sorbet
Black Forest Sundae with cherry ice cream, marinated cherries and chocolate sauce
Warm Chocolate Brownie with salted caramel ice cream
Spiced Apple and Sultana Crumble served with vanilla custard
Profiteroles served with warm chocolate sauce and chocolate ice cream
Selection of local cheeses with homemade chutney and biscuits
Locally made Ice Creams and Sorbets

£6.00
£7.00
£6.00
£6.00
£6.00
£8.00

