THE HARE

A Menu of Fine British Fare

STARTERS

Baked Field Mushroom

chilli cream sauce
Peppered Beef Salad

£10.95
with bacon, croutrons, blue cheese,

spring onions and a balsamic dressing

Moule Mariniere

£11.95
fresh mussels with onions, garlic, white wine

and herbs and finished with cream and fresh bread

Baked Goats Cheese and Pesto

. . .. . . £9.75
olive oil crostini, pesto dressing, mixed leaves
Spicy Fish Cakes £9.75
turmeric rice and a light curry sauce

Classic Prawn Cocktail £9.95
Juicy prawns on a bed of Cos lettuce with a Marie Rose Sauce

MAINS
Braised Lamb Shank £22.75
Slowly braised with root vegetables, with creamy mash and a red
wine jus

Grilled fillet of Sea Bass and King Prawns £19.95
Stir fried vegetables and a Tarragon cream sauce
Roast Breast of Duck marinated in honey £19.95
roasted pink served with sauteed spinach
and a spiced honey sauce
Salmon en Croute £18.95
Fillet of Salmon wrapped in puff pastry served with seasonal
vegetables and a lemon and chive sauce

Medallions of Beef fillet, ‘Diane style’ £26.95

sauteed with onions, mushrooms, garlic and herbs finished with
french mustard, brandy and cream

Monkfish and King Prawns, £22.095
marinated in olive oil, chilli, ginger, garlic and dill, with turmeric
rice and a dill sauce

SUNDAY ROASTS
All served with roast potatoes, yorkshire
pudding,seasonal vegetable and a rich gravy

Roast Sirloin of Beef

£23.95

Roast Leg of Lamb £21.95
Roast Shoulder of Pork £20.95
Roast Breast of Chicken £19.95

Cauliflower Cheese £4.50

VEGETARIAN MENU

Vegetable Puff Pastry Parcel £16.95
Assorted roasted vegetables and herbs in a puff pastry
case baked until golden served with a chive cream sauce

Mushroom Stroganoff £17.25
mushrooms, onions and garlic dusted in
paprika,flambed in brandy, finished with Vegan cream
and served with turmeric rice
Sweet Potato, Vegetable and Chick Pea Curry £16.25
Served with Basmati rice

SIDES
Hand cut chips, New potatoes, Creamy Mash, Side Salad
All sides £5.00

Allergens & Intolerance
Please speak to a member of staff if you have any al-
lergies, intolerance’s

Or require information about our ingredients

£9.95
Served on a olive oil crostini with tomato, baked with a egg with a

PUB CLASSICS

Lasagne £15.95
With garlic bread and dressed leaves

Sausage, Mash and Onion Gravy £14.25
Creamy mash with caramelised onion gravy

Steak and Guiness Pie £16.50
Served a selection of fresh vegetables and new potatoes

Ham, Egg and Chips £15.95
Honey roasted Ham, Brace of free range eggs & hand cut chips

Cajun Chicken, hand cut chips and salad £16.25
Breast of Chicken dusted in Cajun Spices

SALADS

Prawn and Crayfish Salad £15.95
Prawns, crayfish, mixed leaves, salad and Marie Rose Sauce

Chicken Caesar Salad £15.95
Strips of chicken breast mixed with Cos lettuce,
Parmesan, Croutons and a Caesar dressing

Ploughman's Lunch £14.95
Mature Cheddar, Ham, Piccalilli, Apple, Pickled Onion, Tomato,
Celery and French bread

The Hare’s House Salad £16.95
Fresh leaves, cucumber, red onion, spring onion, tomatoes, Parma
ham, smoked salmon, croutons, stilton,

SANDWICHES
Ham and Piccalilli Sandwich £7.95
Honey roast Ham and homemade Piccalilli

Mature Cheddar and Tomato £7.25
Strong Mature Cheddar and Tomato

Prawn and Marie Rose £8.25
Royal Greenland Prawns mixed with Marie Rose Sauce

All sandwiches served with dressed leaves and crisps

DESSERTS

Lemon Posset
Set Lemon cream topped with Chantilly cream served with a Amo-
retti biscuit

Summer Fruit Crumble
With Custard or Ice Cream

Sticky Toffee Pudding
With Chantilly Cream, Toffee Sauce and Ice Cream

Warm Treacle Tart
In a Sweet Patry case with Chantilly Cream and Vanilla Ice Cream

Black Forest Gateaux
Carrot Cake
Chocolate Fudge Cake

Raspberry and White Chocolate Cheesecake
All with Cream or Ice Cream
All £7.95

ALL DESSERTS £8.95
Selection of Ice Cream

£2.00 per scoop

CHILDRENS MENU

Sausage, chips and Beans
Ham, Egg and Chips
Fish Fingers, Chips and Peas
ALL £7.95





