THE WINDMILL IN

AT

LINTON ,

Methery Hay

Optional Set Menu
2 Courses £29.95 | 3 Courses £34.95

Starters

Homemade Soup 7.95

A hearty bowl! of seasonal soup served with warm
bread and butter

Chicken & Duck Terrine 7.95

Pressed terrine served with toasted bread and house
garnish

Broccoli & Cheddar Tart (V) 9.95

Golden pastry tart filled with broccoli and mature
cheddar, served with dressed leaves

Classic Prawn Cocktail 10.50

Cold water prawns in Marie Rose sauce, crisp lettuce
and brown bread

Baked Brie 9.50

Warm baked brie served with crusty bread and
chutney

Mains

Your Choice of Roast

All roasts are served with crispy roast potatoes, seasonal
vegetables, a golden Yorkshire pudding, and jug of rich

gravy

Roast Sirloin of Beef 24.00
Roast Chicken Breast 19.00

With sage & onion stuffing

Roast Loin of Pork 19.00

With sage & onion stuffing

Pan-Seared Salmon 24.00

Served with seasonal vegetables and chef’s garnish

Stuffed Pepper (V) 18.00

Roasted pepper filled with a savoury vegetable and herb
stuffing, served with seasonal sides

On the Side 4.50

Add an extra portion to share or indulge yourself
Creamy Mashed Potatoes V,NG Seasonal Vegetables NG, V, VG, DF

Cauliflower Cheese V Extra Yorkshire Pudding 1.50 V

Extra Portion of Roast Potatoes V, VG

Desserts
All 8.95

Sticky Toffee Pudding
Moist date sponge with rich toffee sauce, served with
custard or ice cream

Oreo Sundae
Chocolate and vanilla ice cream with chocolate sauce,
brownie pieces and Oreo crumb

Jam Roly Poly
A British classic served warm with custard
Ice Cream Selection

Biscoff Sundae

Vanilla ice cream with Biscoff crumb and caramel sauce
Oreo Sundae

&



