Starters S
Homemade Chef’s Sdup Creatipn 6.75

toasted bread & butter (v) :
Hot & Spicy Chicken Wings

chunky tomato, cucumber salad
& garlic mayo dip

7.50

Garlic Mushrooms
in a creamy tarragon & herb sauce
on ciabatta garlic bread (v)

The Ultimate Stack Prawn Cocktail
shredded gem lettuce, tomato, i 8e2)
cucumber, red onion in our Marie Rose sauce
Farmhouse Chicken & Cognac Paté 7.25
plum chutney, melba toast, dressed leaves

£, 5 5 £
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Burgers
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Lour burgers come with chunky chips

Signature Beef Burger 17.95

brioche ! :
orioche bun loaded with smoked bacon, lettuce,
tomato, red onion. gherkins, BBQ sauce

Halloumij & Field Mushro

bri ‘ '
oche bun burger relish.
l&’NU( e. ]\'d

om Burger 15.95
Onion, tomato (y)

Southern Fried Chicke
brioche l’)lln.lcttu('c
red onion, tomato

n Burger 16,95

garlic mavo

Hallouni Fries
- sweet chilli dip
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Solt & Pepper Saquid
sweet chilli dip R |

Deep-fried Blanchﬁait '

tartare sauce' ., i

Ciabatta Garlic Bread (v)
R BB 8

Sides

Chunky chips

Onion rings

Sweet potato fries

Dressed house salad

Side of vegetables

Peppercorn or Blue Cheese Sauce
Add cheese

Cheesy Garlic Bread
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From the Grill

28 Days Matured 80z Sirloin Steak 26.50
chunky chips, flat mushroom,
grilled tomato, & onion rings

Chargrilled Hand Cut
Honey Roasted Ham

-~ . A R o \ ¥y
free range eggs, thick cut chips, baked beans (gf)

13.95/ 15.95

g S50
100z Horseshoe Gammon Steak 17.5(

chunky chips, flat mushroom,

a p .T
arilled pineapple, free range fried egg gt

All our food is freshly prepared, so please be patient during our busiest tmes.
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L i ; itntions fo our men,
car i mind it will not alhways be possible to make any changes or substitutions 10 Ot

or where possible this may incur additional charges.




Hit the Spot

Limoncello Affogato

Buttered Belgian Waffle )
lemon sorbet, shot of limoncello (gf)

vanilla ice cream & fruit of the forest compote

-

Cheesecake of the Day 7.50 Affogato
double cream vanilla ice cream, shot of expresso (gf}

Boozy Affogato

Apple & Cinnamon Crumble
with Baileys (gf)

warm custard

Mango Sorbet Mini Sunday

raspberry sauce, whipped cream &

fresh berries (gf)

Kirsch flavoured o T o S o W
£ ¥ ; 2

Cherry Eton Mess 9 ﬂ:u,‘: ’0%%&

strawberry ice cream (gf)

Chocolate Fudge Brownie
vanilla ice cream (gf)

Movenpick Ice Creams & Sorbets Ras & COﬁe

ask for flavours

S Tea 3.00

2 scoops English breakfast, Earl Grey, peppermint, camomile,

ety green tea, ginger & lemon

Chocolate & Baileys Baristas Coffee 3.50
Bread & Butter Pudding s latte, cappuccino, flat white, americano, espresso

custard & chocolate sauce
add syrup, caramel, vanilla 1.00
Today’s Chef Creation

Mocha & Hot Chocolate 3.80

Liqueur Coffee

5%

83 .'3;!{1,’. 8% 8,
Bl DS BT ’ T
; 3 ; 2 Irish Coftee - JJIHCNUH
French Coftee - Courvoisier
Calypso Coftee- Tia Maria
Seville Coffee - Cointreaun

Bailey’s Coftee

all liqueur coftees

Thank you for visiting The Amberwood!
We hope to see you again soon!

fore you orden, if

dome dishes may contain or have traces of nuts or daivy. Please ask a member of stafl; be
100% boneless.

on ha - > 1 2
you have any special dictary requirements or allergies. We cannot guarantee that our fish is




Chqf s Reczpes

Slow Cooked Pork Belly 20 95 ol

dauphinoise potato, long beans, catrot puree & j

apple-cider gravy (gf)

Oven Roasted Scottish Salmon Fillet 19.50

with a garlic, herb & cheddar blanket, sat on ‘
bubble ‘n’ squeak and butter-egg sauce

Amberwood’s Special Chicken Curry 17.50
Basmati rice, naan bread,
poppadom, mango chutney

Haddock, Cod, Salmon

& King Prawn Fish Pie

in a rich cheese parsely sauce,
topped with mashed potato
with salad & garlic ciabatta (gf)

Grilled Chicken Chasseur
with potato rosti, parsnip purée &
a robust red wine sauce (gf)

Seared 80z Lamb Rump 23:25
with balsamic mint gravy, creamy mash,
sautéed greens with bacon, golden carrot &
tarragon purée (gf)

Veggie Corner

Meditteranean Style Penne Pasta
1N a rich tomato. peppers, aubergines,
ITOO1MS, Court gettes sauce,

vith grated Parmesan & garlic bread

mus)

Butternut Squash,
& Imlqw.l & Pepper C Aurry

rice, naan bread & chutney (gf)

’)I('nl,\p "“-

GLUTEN EREE options,

. layered pasta with meat ragu,
b melted cheddqr garhc cmbatt

Liee to ask for VEGAN, VEGETARIAN or

'ven Baked Meaty Beef Lasagne‘* 14, 95/16 95
bechamel s sauce i

4, house nlad

v

HOuse Fllleted South Coast
Battered Cod Fillet

chunky chips, our own tartare sauce,
butter garden peas

15.95/17.95 ' 1

Steak & Tanglefoot Ale

Short Crust Pie

market vegetables, glossy gravy &
a choice of chips or creamy mash

18.50

Rich Beef Bourguinon Casserole 1950
with sautéed potatoes & greens with bacon (ef)

"Q"% Qhﬁ
Salads

Chicken Schnitzel & Bacon Salad 16.50
Caesar dressing, parmesan shavings & salted bread
croutons

Smoked Haddock &
Spring Onion Fish Cake Salad

with cheddar cheese & vinaigrette dressing

15.95

Every Sunday

we offer a dehicious

Sunday

Carvery

Small £

Regular £,




