
 
       Please ask staff for any allergen information, whilst we do our best to ensure no cross contamination, we do use allergens in the  

kitchen and cannot guarantee the absence of them. We add an optional 12.5% service charge on our bills. 

 

   n 
 

The Plough Sleapshyde 
Sunday 

 

Apéritif 
 

White peach bellini          10 
Donal’s Bloody Mary           12 

 

Bread 
 
The Plough pretzel bread, rosemary butter                                 8 

 

Starters 
 
Smoked mozzarella and harissa arancini, spiced honey, parmesan     9 

Nduja scotch egg, lovage emulsion                                                                                                         10 

Heritage Beetroots, raisin vinaigrette, bitter leaves                        13 

Mackerel, aioli, crispy garlic, pickles                               14 

Duck terrine, chutney, sourdough         15 

Cod Kiev, cauliflower, raisin                                                                                                        15 

 

 

Roasts 
 
Hertfordshire chicken breast and thigh, red wine sauce, Yorkshire pudding                            22 

Root vegetable wellington, hazelnut vinaigarette, Yorkshire pudding     22 

28 day dry aged beef rump cap, red wine sauce, Yorkshire pudding     28 

 

All served with roast potatoes and seasonal sides 

 

Mains 
 

Cep and celeriac risotto, crispy hen’s egg, bitter leaves      20                 

Beef burger, smoked cheddar, bacon jam, pickled onion, fries                                          20 

Stone bass, sauce Veronique, grape, new potato        24 

.  

Desserts 
 

Vanilla crème brulee                                          10 

Sticky toffee pudding, vanilla ice cream, stout reduction      12 

Chocolate delice, cherry, pistachio, stem ginger ice cream                      13 

 

Treats 
 
White chocolate and miso fudge                   6.5 

 

                                   


