THE AMBERWOOD SOUNDAY MENU (rrom1240m)

STARTERS
Homemade Chefs Soup Creation , bread dbutter. (V). 6.75
Creamy Ganlic Mushrooms in a Creamy Mediterranean herbs sauce . (V) 7.95
The Jicimace Seack Prawn Cockeall, in our Mary-Rose sauce 8.25
Sare ¢ Pepper Squid, sweet chilli dip 4 mix Crisp leaves. (V). 6.95
Farmhouse Chicken +Cognac Pate, plum chutney, melba toast, dressed leaves. 7.25
Deep-fried Blanchbalt ,tartare sauce 6.50

FROM THE CARVERY  19.25- regular // 15.95 -small

(YOU CAN ADD AN EXTRA SLICE OF MEAT FOR 3.00)

Roast Topside of Beer
Roast Leg of Pork. ( seasonal vegetables, hand cut roasties, deliCious
cauliflower cheese, sage ¢ onion Stuffing,

Roast Brease of Turkey. Yorkshire pudding, house gravy)

Meatless Roase (V) 14.50

Nue Roase (v) with vegetarian gravy and all the trimmings from the Carvery 17.50
MAINS

Slow Cooked Pork Belly, Creamy mash potatoes, market vegetables, apple-Cider gravy (8f) 20.95

Southern Fried Chicken Burger, brioche bun, lettuce, red onion, tomato, chips, garliC mayo. 16.95
Steax ¢ Tangleroor Ale Shore Crust Ple, vegetables, 8|0ssy 8ravy, choice of chips or mash. 18.50
Deep fried §campl , Chunky Chips, 8arden peas, Our own tartare sauce. 14.50 // 16.50
Oven Baked Meaty Beef Lasagne , Ciabatta garliC bread, house dressed salad 14.95 /1 16.95
Seared Lamb Rump, mash, sauteed greens with baCcon 4Carrot puree, balsamiC mint gravy €.  23.25
Hallournl + Fleid Mushroom Burger brioche bun, burger relish,lettuce, red onion,tomato, Chips  15.95
Homemade Fish Cakes of the Day, butter new potatoes, dressed salad, tartare sauce. 16.95

Burtternut gquash, Chickpea yPeppers Curry, basmati rice, naan bread, mango chutney. 16.75

(ALL OUR FOOD 1€ FRESHLY PREPARED,SO PLEASE BE PATIENT DURING OUR BUSIEST TIMES

PLEASE BEAR IN MIND THAT IT WONT BE ALWAYS POSSIBLE TO MAKE ANY CHANGES OR SUBSTITUIONS TO OUR
MENU, OR IF POSSIBLE THERE MAY BE EXTRA CHARGES




(FOR BOOKINGS CALL US 01425 272627 on emai: office@acod-Itd.co.uk)
SIDES
Chunky chips. 4.50 Slde of vegetables 4.00
Onion rings. ¢.50 Clabatea Garlic Bread 4.50
Sweex potaeoes fries 5.50 Hallourm/ Fries. 5.50
PUDDINGS
Burcered Belglan WafFle, Vanilla iCe Cream, fruits of the forest compote 7.75
Cheesecake of the Day, double Cream. 7.50
Apple & Cinnamon Crumble, vanilla custard 2.75
Chocolace Fudse Brownle, Vanilla ice Cream , Chocolate sauce (8 7.50
Chocolate + Balleys Bread ¢+ Butter, Custard, Chocolate sauce 2.75
Kirch flavoured Cherries Eton Mess, strawberry ice Cream (8f) 7.95

MovenpiCk Jce Créams ¢ SOrbets (ask £or £lavours) 1 SCO0P-3.00 /[ 2 SCOOp- 5.80 [/ 3 SCOOP- 8.00

Today's Chef's Creation 7.95
Limonceflo AfFogato, lemon sorbet, shot of limoncel(o. 5.75
AfFrogato , Vanilla ice Cream , Shot Of espresso 5.50
Mango Sorbet Min/ Sundae, raspberry sauce, whipped Cream #berries. 6.25

TEAS + COFFEE LIQUEUR COFFEE
TEA -English tea, Earl Grey, Peppermint, Jrish Cofree- Jameson
Camonmile, Green Tea, Ginger 4Lemon. 3.00 French Cofree -Brandy
Barisea'’s CofFee - Latte, Cappuccino, Cabpso Cofree-Tia-Maria
AmeriCano, Espresso. 3.50 Seville Cofree- Cointreau
(ADD SYROP- caramel or Vanilla). 1.00 Balleys Cofree

(all liqueur Coffees 6.95)

(some dishes may contain or have traces of nuts or dairy. Please ask a member Of staff, before you
order, if you have any special dietaries requirements or allergies. )

(PLEASE FEEL FREE TO ASK FOR VEGAN, VEGATARIAN OR GLUTEN FREE OPTIONS)




