FOR THE TABLE

Served with olive o1l UPWOOD

FOR THE TABLE

FOCACCIA +6.50 SUNDAY SHARER
Prgs i blankets and stufling

and balsamic W‘EDNESD AY LUNCH balls drizzled in gravy

2 Courses - 17.95pp
STARTERS

PORK & HALLOUMI FRIES (V) CRISPY CHICKEN

CRANBERRY Served with sweet chilli WINGS G»

SAUSAGE ROLL sauce Flavour choice of: garlic &

Served with mustard parmesan, bufialo, or
honey & chilli

Served with house slaw

MAINS

SOUP OF THE DAY
V)

Served with warm

focaccra

TRADITIONAL ROASTED TURKEY

VEGETARIAN WELLINGTON (V)

SALMON EN CROUTE

Served with roast potatoes, tenderstem broccoli and gravy

BEEF STRIPLOIN

ROAST GAMMON

DOUBLE OF ROAST
Choice of two meats of the day, Yorkshire pudding, roast potatoes,
honey roasted carrots, parsnips, tenderstem broccoli and gravy

TRIO OF ROAST
Choice of three meats of the day, Yorkshire pudding, roast potatoes,
honey roasted carrots, parsnips, tenderstem broccoli and gravy

Yorkshire pudding, roast potatoes, honey roasted carrots, tenderstem broccoli, parsnips and gravy

Yorkshire pudding, roast potatoes, honey roasted carrots, tenderstem broccoli, parsnips and gravy

Yorkshire pudding, roast potatoes, honey roasted carrots, tenderstem broccoli, parsnips and gravy

Yorkshire pudding, roast potatoes, honey roasted carrots, tenderstem broccoli, parsnips and gravy

+2.95

+3.25

EXTRAS
PIGS IN BLANKETS | 5.25
CAULIFLOWER CHEESE | 4.95
FOCACCIA | 4.00
STUFFING BALLS | 4.75
VEGGIE STUFFING | 4.50

SEASONAL VEG | 4.50

V = Vegetarian VE = Vegan GF = Gluten Free

Please advise a member of staft of any allergies or intolerances when ordering food - our menus, ingredients and recipes are subject to change. Due to the food

i our kitchen being produced using shared equipment, we cannot guarantee any food is allergen-free but will aim to accommodate each customer where

possible.

+9.95




UPWOOD

DESSERTS

CHEF’'S CHEESECAKE (V)
Served with Chantilly crearm

‘WARM MINCE PIE

Served with vanilla ice cream

APPLE CRUMBLLE (V)

Served with custard or vanilla ice cream

STICKY TOFEE PUDDING (V)

Served with custard or vanilla ice cream

CLASSIC SPONGE (V)

Served with custard

ETON MESS (V)
Served with strawberries, meringue, strawberry sauce and

whipped cream

ICE CREAM SUNDALE (V)
Chorce of vanilla, strawberry or chocolate ice cream
Served with chocolate/Biscoll” sauce, brownie preces and whipped

cream

V = Vegetarian VE = Vegan GF = Gluten Free

Please advise a member of staft of any allergies or intolerances when ordering food - our menus, ingredients and recipes are subject to change. Due to the food
i our kitchen being produced using shared equipment, we cannot guarantee any food is allergen-free but will aim to accommodate each customer where

possible.




